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PREFACE.

Tag following Receipts for Pastry, Cakes, and
Sweetmeats, are original, and have been used by the
author and many of her friends with uniform success.
They are drawn up in a style so plain and minute, as
to be perfectly intelligible to servants and persons of
the most moderate capacity. All the ingredients, with
their proper quantities, are enumerated in a list at the
head of each receipt, a plan which will greatly facili-
tate the business of procuring and preparing the re-
quisite articles. : : . _

There is frequently much difficulty in following di-
rections in English and French Cookery Books, not
only from their want of explicitness, but from the dif-
ference in the fuel, fire-places, and cooking utensils,
generally used in Europe and America ; and many of
the European receipts are so complicated and labori-
ous, that our female cooks are afraid to und the
arduous task of making any thing from them.

The receipts in this little book are, in every sense
of the word, American ; but the writer flatters herself
that, if exactly followed, the articles produced from
them will n-::-tie found inferior to any of a similar de-
seription made in the European manner. Experience
has proved that pastry, cakes, &c. prepared precisel
according to these directions, will not fail to be excel-
lent : but, where economy is expedient, a portion of
the seasoning, that is, the spice, wine, brandy, rose-
water, essence of lemon, &ec. may be omitted without
any essential deviation of flavour, or difference of ap-
pearance ; retaining however the given proportions of
eg%, butter, sugar, and flour.

ut if done at home, and by a person that can be
trusted, it will be proved, on trial, that any of these ar-
ticles may be made in the best and most liberal man-
ner at one half of the cost of the same articles supplied
by a confectioner. And they will be found paﬂiuufﬂrl
useful to families that live in the country, or in small
towns, where nothing of the kind is to be purchased.
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PUFF PASTE.

Half a pound and two ounces of sified flour.
Half a pound of best fresh butter, washed.
A little cold water.

This will mgke “paste for two Puddings, or for one soup-plate
7§ Puffie, or for four mﬂﬂhcﬁa

Weigh half a pound and two ounces of flour, and
sift it through a hair-sieve into a large deep dish.
Take out about one fourth of the flour, and lay 1t
aside on one corner of your pasteboard, to roll and
sprinkle with.

Wash, in cold water, half a pound of the best
fresh butter. Squeeze it hard with your hands, and
make it up into a round lump. Divide it in four
equal parts ; lay them on one side of your paste-
board, and have ready a glass of cold water.

Cut one of the four pieces of butter into the
pan of flour, Cut it as small as possible. Wet
it gradually with a very little water (too much wa-
ter will make it tough) and mix it well with the
point of a large case-knife. Do not touch it with
your hands. When the dough gets into a lump,

sprinkle on the middle of the board some of the

flour that you laid aside, and lay the dough upon it,
turning it out of the pan with the knife.

Rub the rolling-pin with flour, and sprinkle a little
on the lump of paste. Roll it out thin, quickly,
and evenly, pressing on the rolling-pin very lightly.
Then take the second of the four pieces of butter,
and, with the point of your knife, stick it in little
bits at equal distances all over the sheet of paste.
Sprinkle on some flour, and fold up the dough.
Flour the paste-board and rolling-pin again ; throw
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a little flour on the paste and roll it out a second
time. Stick the third piece of butter all over it in
little bits. Throw on some flour, fold up the paste,
sprinkle a little more flour on the dough, and on
the rolling-pin, and roll it out a third time, always
pressing on it lightly.  Stick it over with the fourth
anid last piece of butter. Throw on a litle more
Hour, fold up the paste aad then roll it out in a
large round sheet. Cut off the sides, so as to
make the sheet of a square form, and lay the slips
of dough upon the square sheet. Fold it up with
the small pieces of trimmings, in the inside. Score
or notch it a little with the knife ; lay it on a plate
and set it away in a cool place, but not where it
can [reeze, as that will make it heavy.

Having made the paste, prepare and mix your
puidding or pie. When the mixture is finished
bring out your paste, flour the board and rolling-
pin, and roll it out with a short quick stroke, and
pressing the rolling-pin rather harder than while
you were putting the butter in. 1l the paste rises
in blisters, it will be light, unless spoiled in baking.

Then cut the sheet in half, fold up each piece
and roll them out once more, separately, in round
sheets the size of your plate. Press on rather
harder, but not too hard. Roll the sheets thinnest
in the middle and thickest at the edges. [ intend-
ed for puddings, lay them in buttered soup-plates,
and trim them evenly round the edges. if the
edges do not appear thick enough, you may take
the trimmings, put them all together, roll them out,
and having cut them in slips the breadt¢h of the rim
of the plate, lay them all round to make the paste
thicker at the edges, joining them nicely and even-
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fy, as every patch or crack will appear distinctly
when baked. Notch the rim handsomely with a
very sharp knife. Fill the dish with the mixture
of the pudding, and bake it in a moderate oven.
The paste should be of a light brown colour. If
the oven is too slow, it will be soft and claramy 3
if too quick, it will net have time to rise as high
as it ought to do.

In making the best puff-paste, try to avoid using
more flour to sprinkle and rol} with, than the small
portion which you have laid aside for that purpose
at the beginning. If you make the dough too
soft at first, by using too much water, it will be
sticky, and require more flour, and will eventually
be tough when baked Do not put your hands
to it, as their warmth will injure it. Use the knife
instead. Always roll from you rather than to
you, and press lightly on the rolling-pin, except
at the last.

It is difficult to make puff-paste in the summer,
umless in a cellar, or very cool room, and on a
marble table. The butter should, if possible, be
washed the night before, and kept covered with
ice till you use it next day. The water should
have ice in it, and the butter should be iced as it
sets on the paste-board.  After the paste is mixed,
it should be put in a covered dish, and set in cold
water till you are ready to give it the last rolling.

With all these precautions to prevent its being
heavy, it will ot rise as well, or be in any respect
as good as in cold weather.

The handsomest way of ornamenting the edge
of a pie or pudding is to eut the rim in large square
notches, and then fold over triangularly one corner
of every notch.
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COMMON PASTE FOR PIES.

A pound and a half of sifted flour, .
Three quarters of a pound of butter, washed.

Mwﬂfmkmh?pﬁ, or two small ones,

Sift the flour into a pan. Cut the butter into
two equal parts. Cut one half of the butter into
the flour, and cut it up as small as possible. Mix
it well with the flour, wetting it gradually with a
little cold water.

Spread some flour on your paste-board, take the
lump of paste out of the pan, flour your rolling-
pin, and roll outthe paste into a large sheet.
Then stick it over with the remaining half of the
butter in small pieces, and laid at equal distances.
Throw on a little flour, fold up the sheet of paste,
flour it slightly, and roll it out again. Then fold
it up, and cut it in half or in four, according to the
size of your pies. Roll it out into round sheets
the size ol your pie-plates, pressing rather harder
on the rolling-pin.

Butter your pie-plates, lay on your under crust,
and trim the edge. Fill the dish with the ingredi-
ents of which the pie is composed, and lay on the
lid, in which you must prick some holes, or cut a

small slit in the top. Crimp the edges with a’

sharp knife.

I?;ap up the ingredients so that the pie will be
highest in the middle.

Some think it makes common paste more crisp
and light, to beat it hard on both sides with the
rolling-pin, after you give it the first rolling, when
all the butter is in.

If the butter is very fresh, you may mix with
the flour a salt-spoonful of salt.
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MINCE PIES.

T'wa pounds of boiled beef’s heart, or fresh tongue, or lean fresh
beef—chopped when cold.

T'wo pounds of beef suet, chopped fine,

¥our pounds of pippin apples, chopped.

‘Two pounds of raisins, stoned and chopped.

T'wo pounds of currants, picked, washed, and dried.

‘Two pounds of powdered sugar. !

‘One quart of white wine,

One quart of brandy.

Clne wine-glass of rose-waler,

Two grated nuimegs.

Half an ounce of cinnamon,

A quarter of an ounce of cloves, %pnwderud.

A quarter of an cunce of mace,

A tea-spoonful of salt,

I'wo large oranges.

Half a pound of citron cut in slips.

Parboil a beef’s heart, or a fresh tongue. After
you have taken off the skin and fat, weigh two
pounds:  When it is cold, chop it very fine.
Take the inside of the suet ; weigh two pounds,
and chop it as fine as possible. Mix the meat and
suet together, adding the salt. Pare, core, and
chop the apples,and then stone and chop the raisins.
Havin% prepared the currants, add them to the
other fruit, and mix the fruit with the meat and
suet. Put in the sugar and spice, and the grated
peel and juice of the oranges. Wet the whole
with the rose water and liquor, and mix all well
together.

Do not put in the citron till you are filling the
pies : then lay it on the top.

Make the paste, allowing for each pie, hall a

pound of butter and three quarters of a pound of
B
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Roll ont the lid of the pie, and put it on, crimp-
ing the edges handsomely.

Take a small sheet of paste, cut it into a square
and roll it up. Cut it with a sharp knife into the
form of a double tulip.

Make a slit in the centre of the upper crust, and
stick the tulip in it.

Cut out eight large leaves of paste, and lay them
on the lid.

Bake the pie in a quick oven.

If you think the oysters will be too much done
by baking them in the crust, you can substitute for
them, pieces of bread, to keep up the lid of the pie.

Put the oysters with their liquor and the season-
ing, chopped egg, grated bread, &ec. into a pan.
Cover them closely, and let them just come to a
boil, taking them off the fire, and stirring them
frequently.

When the crust is baked, take the lid neatly off
(loosening it round the edge with a knife) take out
the pieces of bread, and put in the oysters. Lay
the lid on again very earelully.

For oyster patties, the oysters are prepared in
the same manner.

They may be chopped if you choose. They
st be put in small shells of puff-paste.

——
OYSTER PATTIES.

Make some rich-puff-paste, and bake it in very
smnll tin patty pans.  When cool, turn them out
upon a large dish.

21
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Stew some large fresh oysters with a few cloves,
a little mace and nutmeg, some yolk of egg boiled
hard and grated, a little butter, and as mueh of the
oyster liquor as will cover them. When the
have stewed a little while, take them out of the
pan, and set them away to cool. When quite

cold, lay two or three oysters in each shell of pufi-
paste.

e —

FRUIT PIES.

- Fruit pies for family use, are geverally made
with common paste, allowing three quarters of o
pound of butter to a pound and a half of flour.

Peaches and plums for pies, should be cutin
half, and the stones taken out. Cherries also
should be stoned, and red cherries only should
be used for pies.

Apples should be cut into very thin slices, and
are much improved by a little lemon peel. Sweet
apples are pot good for pies, as they are very in-
sipid when baked, and seldom get thoroughly done.
If green apples are used, they should first be stew-
ed in as lile water as possible, and made very
sweet.

Apples, stewed previous to baking, should not be
done till they break, but only till they are tender.
They should then be drained in a colander, and
chopped fine with a knife or the edge of a spoon.

In making pies of juicy (ruit, it is a good way to
set a small tea-cop on the bottom crust, and lay the
fruit all round it. The juice will collect under
the cup, and not run out at the edges or top of the
pie. The fruit should be mixed with a sufficient
quantity of sugar, and piled up in the midale, so as
to make the pie highest in the ceutre. The up-

22
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per crust should be pricked with a fork, or have a
slit cutin the middle. The edges should be nice-
ly crimped with a knife, _
Dried peaches, dried apples, and cranberries
should be stewed with a vc:rry little water, and al-
lowed to get quite cold before they are put into
the pie. I stewed froit is put in warm, it will

make the paste heavy.
If your pies are made in the form of shells, or

without lids, the fruit should always be stewed
first, or it will not be sufficiently done, as the shells
(which should be of puff paste) must not bake so
long as covered pies.

Shells intended far sweetmeats, must be baked
empty, and the fruit put into them before they go

to table. :
Fruit pies with lids, should have loaf-sugar gra-

ted over them. If they have been baked the day
before, they should be warmed in the stove, or
near the fire, before they are sent to table, to soften
the crust, and make them taste {resh.

Raspberry and apple-pies are much improved
by taking off the lid, and pouring in a little cream
just before they go to table. Replace the lid
very carefully.

.

PINE-APPLE TART.

One large pine-apple, or two small ones,
Half a pound of powdered while sugar,
Half a pint of eream.

Pare your pine-apple, cut it in small pieces, and
leave out the core. Mix the pine-apple with the su-
gar, and setit away in a covered dish til] sufficient
Juice is drawn out to stew the fruit in.

B'-

23
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=

Make and bake two shells of pufi-paste in soup-
plates.

Stew the pine-apple in the sugar and juice til)
quite soft ; then mash it to a marmalade ‘with the
back of a spoon, and set it away to cool.

When the shells are baked and cool, mix the
pine-apple with hall a pint of cream, and 6l the
shells with it. ~ Grate loal-sugar over the top.

These tarts are very fine.

Il your pine-apple is not of the largest size, one
will not be sufficient for two tarts.

N
PEACH TART.

Take ripe juicy free-stone peaches, pare them,
and cut them into small pieces ; of course leave
out the stones, half of which must be cracked, and
the kernels blanched and mixed with the peaches.
Mix in a sufficient quantity of sugzar to make them
very sweet, and set the peaches away till the sugar
draws out the juice. Then stew them (without
water) till quite soft. Take them out, mash them
with the back of a spoon,and set them away to cool.

Have ready some shells of fine puff-paste, baked
of a light brown. When cool, put the peaches into
the shells ; having first mixed the stewed fruit with
some cream. Grate white sugar over them.

You may substitute for the kernels a handful of
fresh peach-leaves, stewed with the fruit and then
taken out. 'The kernels or leaves will greatly im-
prove the flavour of the peaches.

Peach-leaves may be kept fresh in water for two
or three days.

24
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BEEF-STEAK PIE.

Butter a deep dish, and spread a sheet of paste
all over the bottom, sides, and edge.

Cut away from your beef-steak all the bone, fat,
aristle, and skin. Cut the Jean in small thin
pieces, about as large, generally, as the palm of
your hand. Beat the meat well with the rolling-
pin, to make it juicy and tender. If you putin
the fat, it will make the gravy too greasy and
strong, as it cannot be skimmed.

Put a layer of meat over the bottom-crust of
your dish, and season it to your taste, with pepper,
salt, and, if you choose, a little nutmeg, A small
quantity of mushroom ketchup is an improvement ;
so, also, is a little minced onion.

Have ready some cold boiled potatoes sliced thin.
Spread over the meat, a layer of potatoes, and a
small piece ofbutter; then another layer of meat,
seasoned, and then a layer of potatoes, and so on
iill the dish is full and heaped up in the middle,
having a layer of meat on the top. Pour in a little
waler.

Cover the pie with a sheet of paste, and trim the
edges, Notch it handsomely with a knife ; and,
if you choose, make a tulip of paste, and stick it
in the middle of the lid, and lay leaves of paste
round it.

Fresh aysters will greatly improve a Leef-steak
pie. So also will mushrooms.
Any meat pie may be made in a similar manner.

25
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PLUM PUDDING.

Dne pon:g of raising, stoned and cut in half.

One pound of currants, picked, washed, and dried.

One pound of beef suet, chopped fine.

One pound of graled stale bread; or, half a pound of flour and
half a ponnd of bread,

Eight eggs.

Oue pound of sugar,

One glass of brandy.

One pint of milk.

One glass of wine,

Two nutmegs, gl

One table-spoonful of mixed cinnamon and mace,

One salt-spoonful of salt,

You must prepare all your ingredients the day
before (except beating the egg? that in the morn-
ing you may have nothing to do but to mix them,
as the pudding will require six hours to beil.

Beat the eggs very light, then put to them half
the milk and beat both together. Stir in gradual-

~ly the flour and grated bread. Next add the su-

gar by degrees. Then the suet and fruit alter-
nately. The fruit must be well sprinkled with flour,
lest it sink to the bottom. Stir very hard. Then
add the spice and liquor, and lastly the remainder
of the milk. Stir the whole mixture very well to-
gether, 1If it is not thick enough, add a little more
grated bread or flour. If there is too much bread
or flour, the pudding will be hard and heavy.

Dip your pudding-cloth, in boiling water, shake
it out and sprinkle it slightly with flour. Lay it in
a pan and pour the mixture into the cloth. Tie it

up carefully, allowing room for the pudding to swell.

26
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Boil it six hours, and turn it carefully out of the
cloth.

blanched sweet almonds cut in slips, or some slips
of citron, or both. Stick them all over the outside
of the pudding.

Eat it with wine, or with a sauce made ol drawn
butter, wine and nutmeg.

The pudding will be improved if you add to the
other ingredients, the grated rind of a large lemon

or orange.
.-

LEMON PUDDING.

One lemon, with & smooth thin rind.

Three eggs.

A quarter pound of powdered white sugar.

A quarter pound of fresh buller—washed. i

A table-spoonful of white wine and brandy, mixed.
A tea-spoonful of rose-water.

Five ounces of sifled flour, and a quarter of a pound of fresh butter
for the paste.

Grate the yellow part of the rind of a small
fresh lemon. Then cut the lemon in half, and
squeeze the juice into the plate that contains the
grated rind, carefully taking out all the seeds. Mix
the juice and rind together.

Put a quarter of a pound of powdered white su-
gar into a deep earthen pan, and cut upinita
quarter ol a pound of the best fresh butter. If
the weather is very cold, set the pan near the fire,
for a few minutes, to soften the butter, but do not
allow it to melt or it will be heavy. Stir the butter
and sugar together, with a stick or wooden spoon,
till it is perfectly light and of the consistence of
cream.

Put the eggs in a shallow broad pan, and beat
them with an egg-beater or rods, till they are quite

Before you send it to table, have ready some -

27
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smooth, and as thick as a boiled custard. Then
stir the eggs, gradually, into the pan of butter and
sugar.  Add the liquor and rose-water by degrees,
and then stiv in, gradually, the juice and grated rind
of the lemon. Stir the whole very hard, after all
the ingredients are in.

Have ready a puff-paste made of five ounces of
sifted flour, and a quarter of a pound of fresh but-
ter. The paste must be made with as little water
as possible. Roll it out in a eircular sheet, thin in
the centre, and thicker towards the edges, and just
large enough to cover the bottom, sides, and edges
of a soup-plate. Butter the soup-plate very well,
and lay the paste in it, making it neat and ecven
round the broad edge of the plate. With a sharp
knife, trim off the superfluous dough, and notch the
edges. Put in the mixture with a spoon, and bake
the pudding about halfan hour, in a moderate oven.
It should be baked of a very light brown. If the
oven is too hot, the paste will not have time to rise
well. If too cold, it will be clammy. When the
pudding is cool, grate loaf sugar over it.

Before using lemons for any purpose, always roll
them awhile with your hand on a table. "T'his will
cause them to yield a larger quantity of juice.

———

BAKED APPLE PUDDING.

One pint of stewed apples.
Half a piot of cream, or two ounces of butter.
Quarter of & pound of powdered sugar.

One nut ted.
One I.':llﬁmmxrIlL of rose-waler.

A te:q:mﬁ:! ﬂ grated lemon-peel.

Stew your apple in as little water as possible,
and not long enough for the pieces to break and
lose their shape. Put them in a colander to drain,

28
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and+ mash them with the back of a spoon. If
stewed too long, and in too much water, they will
lose their flavour. Wien cold, mix with them the
nutmeg, rose-water, and lemon-peel, and two
ounces of sugar. Stir the other two ounces of su-
gar, with the butter or creem, and then mix U
gradually with the apple.

Bake it in puff-paste, in a soup-dish, about half
an hour in a moderate oven.

Do not sugar the top. ’

———

ORANGE PUDDING.

Oue large orange, of a deep colour, and smooth thin rind.
One lime.

Qnarter of a pound of powdered while sugar.
Quarter of a pound of fresh butter,

Three eggs. :

Oue table-spoonful of mixed wine and brandy.
Ope tea-spoonful of rose water,

Grate the yellow rind of the orange and lime,
and squeeze the juice into a saucer or soup-plate,
taking out all the seeds.

Stir the butter and sugar to a cream.

Beat the eggs as light as possible, and then stir
them by degrees into the pan of butter and sugar.
Add, gradually, the liquor and rose-water, and then
by deerees, the orange and lime.  Siir all well to-
gether.

Have ready a sheet of puff-paste made of five
ounces of sifted flour, and a quarter of a pound of
fresh butter. Lay the paste in a buttered soup-
plate.  Trim and noteh the edges, and then put in
the mixture. Bake it about half an hour, in a mod-
erate oven. Grate loal-sugar over it, before you
send it to table.

29
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Grate as much crumb of stale bread as will
weigh a quarter of a pound. Beat the eggs, and
when the milk is cold, stir them into it n turn
with the bread and sugar. Add the lemon-peel,
and, if}'uu choose, a table spoonful of rose-water.

Bake it in a buttered dish, and grate nutmeg
aver it when done. Do not send it to table hot.
Baked puddings should never be eaten till they
have become cold, or at least cool.

i

PUMPKIN FUDDING.

Haull a pound of stewed pumpkin,

Three eggs

Quarter of a pound of fresh bulter, or & pint of cream.
Cluarter of a pound of powdered white sugar,

Half a glass of wine and brandy mixed.

Half a glass of rose-water. :
One tea-spoonful of mixed spice, nulmeg, mace and cinnamon.

4 ——

Stew some pumpkin with as little water as pos-

sible.  Drain it in a colander, and press it till dry.

. When cold, weigh half a pound, and pass it
through a sieve. Prepare the spice. Stir togeth-
er the sugar, and butter, or cream, till they are
perfectly light.  Add to them, gradually, the spice
and liquor.

Beat three eggs very light, and stir them into
the butter and sugar alternately with the pumpkin.

Cover a soup-plate with puff-paste, and put in
the mixture. Bake it in a moderate oven about
half an hour.

Grate sugar over it when cool.

Instead of the butter, you may boil a pint of
milk or cream, and when cold, stir into it in turn
the sugar, eggs, and pumpkin.

¢
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Spread pufi-paste on a soup-plate.  Put in the
mixture, and bake it about half an hour in a mod-
arate oven.

Grate sugar over it.

2 agiil
BATTER PUDDING.

Six eggs.

One pound of sifted flour:
Ope quart of milk.

Onpe salt-spoonful of salt.

Stir the flour, gradually, into the milk, carefully
dissolving all the Jumps. ~ Beat the eggs very light,
and add them by degrees to the milk and flour.
Put in the salt, and stir the whole well together.

Take a very thick pudding-cloth. Dip it in
boiling water, and flour it. Pour into it the mix-
wre and tie it up, leaving room for it to swell.
Boil it bard, one hour, and keep it in the pot tlF
it is time to send it to table. Serve it up with
wine-sauce.

A square cloth, which, when tied up, will make
the pudding of @ round form, is better than a bag.

Apple Batter Pudding is made by pouring the
batter over a dish of pippins, pared, eored, and
sweetened, either whole or eutin pieces. Bake it,
and eat it with butter and sugar.

. .
' CHICKEN PUDDING.

Cut up a pair of young chiekens, and season
them with pepper and salt and a little mace and
nutmeg. Putthem into a pot with two large spoon-
fuls of butter, and water enough to cover them.
Stew them gently; and when about half cooked,
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take them out and set them away to cool. Pour off
the gravy, and reserve it to be served up separately.

In the mean time, make a batter as il for a
pudding, of a pound of sifted four stirred grad-
vally into a quart of milk; six eggs well beaten and
added by degrees to the mixture,and a very little salt.
Put a layer of chicken in the bottom of a deep dish,
and pour over it some of the batter; then another
layer of chicken, and then some more batter ; and
so on till the dish is full, baving a cover of batter at
the top. Bake it till it is brown. Then break an
egg into the gravy which you have set away, give
ita boil, and send it to table in a sauce-boat to eat
with the pudding.

+
INDIAN PUDDING.

A ﬁ::lgr of heofsuct, chopped very fine.

A pint of rich milk.

Four ¢

A large tea-spoonful of pawdered nutmeg and cinnamon.
A linle grated or chipped lemon-peel.
Indian meal sufficient to make a thick bauer,

Warm the milk and molasses, and stir them
together. Beat the eggs, and stir them gradually
into the milk and molasses, in turn with the suet
and indian meal. Add the spice and lemon-peel
and stir all very hard together. Take care not to
put too much indian meal, or the pudding will be
heavy and solid.

Dip the cloth in boiling water. Shake it out,
and flour it slightly. Pour the mixture into it, and
tie it up, leaving room for the pudding to swell.

Boil it three hours. Serve it up hot, and eat it
with sauce made of drawn butter, wine and nut-

meg.
ﬁ'hen cold, it is very good cut inslices and [ried.
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RICE PUDDING.

(luarter of a pound of rice.

guarter of & pound of butter.

(uarter of a pound of sugar, h

One pint and a balf of milk, er cream and milk.

Six eggs: . . .

One tea-spoonful of mixed spice, mace, natmeg and cinnamon.
Hall a wine-glass of rose-water.

Wash the rice.  Boil it till very soft. Drain it,
and set it away to get cold. Put the butter ~and
sugar together in a pan, and stir them till very light.
Add to them the spice and rose-water. Beat the
eggs very light, and stir them, gradually, into the
milk. Then stir the eggs and milk into the butter
and sugar, alternately with the rice.

Bake it and grate nutmeg over the top.

Currants or raisins, floured, and stirred in at the
last, will greatly improve it.

It should be eaten cold, or quite cool.

——
GROUND RICE PUDDING.

Take five table-spoonfuls of ground rice and
hoil it in a quart of new milk, with a grated nut-
meg or a tea-spoonful of powdered cinnamon, stir-
ring it all the time. When it has beiled, pour itinto
a pan and stir in a quarter of a pound of bulter,
and a quarter of a pound of powdered sugar, a nut-
meg and half a pint of cream. Set it away to get

"cold. Then beat eight eggs, on.itting the whites

of four. Have ready balf a pound of dried currants
well cleaned, and sprinkledpwi[h flour ; stir them
into the mixture alternately with the beaten egg.
Add half a glass of rose-water, or half a glass of
mixed wine and brandy. Butter a deep dish, put
in the mixture, and bake it of a pale hrown. Or
you may bake it in saucers.
c'l
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ALMOND PUDDING.

Half a pound of sweet almonds, which will be reduced to a quar
ter of a pound, when shelled and blanched,

Two ounces of blanched bitter almonds or peach-kernels,

The whites only, of six eggs.

A quarter of a poond of butter.

A quarter pound of powdered white sugar,

A table-spoonful of mixed brandy, wine, and rose-water,

Shell balf a pound of sweet almonds, and pour
scalding water over them, which will make the
skins peel off. As they get cool, pour more boiling
water, tll the almonds are all blanched. Blanch
also the bitter almonds. As you blanch the al-
monds, throw them into a howl of cold water. Theu
take them out, one by one, wipe them dry ina
clean towel, and lay them on a plate. Pound them
one at a time to a fine paste, in a marble mortar,
adding, as you pound them, a few drops of rose-
water to prevent their oiling. Pound the bitter and
sweet almonds alternately, that they may be well
mixed. They must be made perfectly fine and
smooth, and are the better for being prepared the
day before they are wanted for the pudding.

Stir the butter and sugar to a cream, and add to
it, gradually, the liquor.

Beat the whites of six cggs till they stand alone.
Stir the almonds and white of eggs, alteroately, into
the butter and sugar ; and then stir the whole well
together.

Have ready a pufi-paste sufficient for a soup-
plate. Butter the plate, lay on the paste, trim and
notch it.  Then put in the mixture.

Bake it about half an hour in a moderate oven.

Grate loaf-sugar over it.
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BOSTON PUDDING.

Make a good common paste with a pound and &
balf of flour, and three quarters of @ pound of but-
ter.* When you roll it out the last ume, cut off
the edges, till you get the sheet of paste of an even
square shape.

Have ready some fruit sweetened to your taste.
If cranberties, gooseberries, dried peaches, or dam-
sons, they should be stewed, and made very sweet.
If apples, they should be stewed in a very litle
water, drained, and seasoned with nutmeg, rose-
water and lemon. M currants, raspberries, or
blackberries, they should be mashed with sugar,
and put into the pudding raw.

Spread the fruit very thick, all over the sheet of
paste, (which must not be rolled out too thin.)
When it is covered all over with the fruit, roll it
up, and close the dough at both ends, and down
the last side. ‘'Tie the pudding in a cloth and
boil it.

Eat it with sugar. It must not be taken out of
the pot till just before it is brought to table.

i

FRITTERS.

Heven eggs.

Half a pint of milk.

One salt-spoonful of salt,

Bufficient flour o make a thick bailer.

Beat the eggs well and stir them gradually into
the milk. Add the salt, and stir in flour enough to
make a thick batter.

They must set an hour to rise.

*Or three quarters of a pound of beef suet, ¢ very fine.
Mix the suet at once with I.Eg flour, knead it w{mmipqgtlﬂr inio a
stilft dongh, and then roll it outinto a large thin sheet. Fold it np
and roll it again.
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all togetlier. Then take the milk, egg, and bread
off the fire, and stir it, gradually, into the butter
and sugar. Next, stir in the remaining half of
the egg.

Add, by degrees, the liquor and spice.

Lastly, stir in, gradually, the currants.

Have ready a puff-paste, which should be made
before you prepare the cheesecake, as the mixture
will become heavy by standing. Before you put
it into the oven, scatter the remainder of the cur-
rants over the top.

Bake it half an hour in rather a quiek oven.

Do not sugar the top.

You may bake it either in a soup-plate, or in
two small tin patty-pans, which, for cheesecakes,
should be of a square shape. If baked in square
patty-pans leave at each side a flap of paste in the
shape of a half-circle. Cut long slits in these flaps
and turn them over, so that they will rest on the
top of the mixture.

You can, if you choose, add to the currants =
few raisins stoned, and cut in hall.
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CUSTARDS, CURDS, AND
CREAMS.

Tt

PLAIN CUSTARDS.
A ‘quart of rich milk.
Eight eggs.
A quarter of a pound of powdered sugar.
A handful of peach-leaves, or half an numce of peach-kernels,
broken in pieces,

A mutmeg.

Boil the peach-leaves or kernels in the milk, and
set it away to cool. When cold, strain out the
leaves or kernels, and stir in the sugar. Beat the
eggs very light, and stir them gradually into the
milk when it is quite cold. Bake it in cups, or in
a large white dish.

When cool, grate nutmeg over the top.

- —il—— -

FINE CUSTARDS.

%‘i"qua-r}knf mil'lk n}_‘qre!n.
1] 8, only, o sixleen cggﬂ.
Six o{'-outeiufpéwdmd while sugar.

Half an ounce of cinnamon, broken in small pieces. _

A large handful of peach-leaves, or half’ an ounce of peach-

kernels or bitter almonds, broken in pieces.

Atablo-spoonful of rose-water.

A mutmeg. -

Boil in the milk the cinnaron, and the peach-
leaves, or peach-kernels. When it has boiled, set
it away to get cold. Assoon as it is cold, strain it
through a sieve, to clear it from the cinnamon,
peach-leaves, &e. and stir into it gradually, the
sugar, spice, and rose-water.

Beatthe yolks of sixteen eggs very light, and
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stir thiem by degrees into the milk, which must be
quite cold or the eggs will make it curdle. Put
the custards into cups, and set them in a baking
pan, half filled with water. When baked, grate
some nutmeg over each and ice them. Make the
icing of the whites of eight eggs, a large tea-spoon-
ful of powdered loafl sugar, and six drops of es-
sence of lemon, beaten all together till it stands
alone. Pile up some of the icing on the top of
each custard, heaping it high. Put a spot of red
nonpareils on the middle of the pile of icing.

————

If the weather be damp, or the eggs not new-
laid, more than eight whites will be required for
the icing. :

———a

RICE CUSTARIFS.

Half a pound of rice.

Half a pound of raisius or currants,

Eight volks of eggs or six whole eggs.

Six ounces of powdered sagar,

A quart of rich milk,

A handful of peach-eaves, of half an ounce of peach-kernels,
broken in pieces,
alf an ounce of cinnamon, broken m pieces,

———

Boil the rice with the raisins or currants, which
must first be floured. Butter some cups or a
mould, and when the rice is quite soft, drain it, and
put it into them. Set it away to get cold.

Beat the eggs well. Boil the milk with the
cinnamon and peach-leaves, or kernels. As soon
as it has come to a boil, take it off and strain it
through a sieve. Then set it again on the fire, stir
into it alternately, the egg and sugar, taking it off
frequently and stirring it hard, lest it become a
curd. Take care not to boil it too long, er it will
be lumpy and lose its flavour. When done, set it
away to cool. Turn out the rice from the cups or
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mould, into a deep dish. Pour soure of the boiled
‘custard over it, and send up the remainder ‘of the
-custard in‘a sauce-boat.

Yon may, il you choose, ornament the lumps
of rice, (after the custard is poured round them)
by making a stiff froth of white of egg (beaten till
it stands alone) and a few drops of essence of lem-
‘on, with a very little powdered loaf-sugar. Heap
the froth on the top of each lump of rice.

g

COLD CUSTARDS.

A quart of gew milk, and a half pint of cream, mixed.

A quarter of a pound of powdered white sugar.

A large glass of white wine, in which an inch of washed rennet
has been soaked.

A nutineg.

Mix together the wilk, cream, and sugar. Siir
the wine into it, and pour the mixture into your
custard-cups.  Set them in a warm place near the
fire, till they become a firm curd. "Then set them
on ice, or in a very cold place. Grate nutmeg
over them. :

—

ALMOND CUSTARD.

One pint of cream.

One pintof rich milk,

Half a pound of shelled sweet almonds.
"T'wo ounces of shelled bitter almouds,

RS e
The yolks of eight eggs. .

A litle oil of lemon.

Blanch the almonds and pound thein to a paste,
mixing the rose-water gradually with them. Pow-
der the sugar, and beat the yolk of egg tll very
light. Mix the cream and milk togetber, and stir
into it gradually the sugar, the pounded almonds,
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and the beaten yolk of egg. Then stir the whole
wery hard. Put the mixture into a skillet or sauce-
pan, and set it in a heated stove, or on a charcoal
furnace. Stir it one way till it becomes thick, but
take it off the fire before it has been long enough to
cordle.  Set it away to get cold. Take half the
whites of the eggs, and beat them to a stiff’ froth,
adding a litle powdered sugar, and a few drops of
oil of lemon (the latter in proportion to its strength. )
Put the custard into a glass dish or bowl, and heap
the frothed white of egg upon it. You may orna-
ment the top with nonpareils or sugar-sand.

Or you may putit in small cups, piling some
froth on each.

————
CURDS AND WIIEY.

Take a small piece of rennet about two inches
square.  Wash it very clean in cold water, to get
all the salt off, and wipe it dry. Putit in a tea-
cup, and pour on it just enough of lukewarm wa-
ter to cover it.  Let it set all night, or for several
hours. Then take out the rennet, and stir the wa-
ter in which it was soaked, into a quart of milk,
which should be in a broad dish.

Set the milk in a warm place, till it becomes a
finn curd.  As soon as the curd is completely
made, set it in a cool place, or on ice (if in sum-
mer) for two or three hours before you want to
Luse 1t.

Eat it with wine, sugar, and nutmeg.

The whey, drained from the curd, is an excel-
lent drink lor invalids.
When perfectly well made, it always looks
greenish., _
Iy
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A TRIFLE.
A quart of cream.

A quarter of a pound of loaf-su -
H;}Fn pint of white wine, } . gt
Half a gill of brandy, mized,
Eight maccaroons, or more if you choose.
tanur small T?ﬂ eﬂkss or Naples biscait.
WO ounces anched sweet almonds nded i
One ounce of blanched biter almonds éfﬁ'ﬁuﬁ-ké:nilfm"'
The juice and grated peel of two lemous.
Anutmeg, grated.
A glass of noyau,

A piut of rich baked custard, made of the yolks of BEEs,

—

Pound the sweet and bitter almonds to a smootl
paste, adding a little rose-water as you pound
them.

Grate the yellow peels of the lemons, and
squeeze the juice into a saucer.

Break the spunge cake and maccaroons into
small pieces, mix them with the almonds, and lay
them in the bottom of a large glass bowl. Grate
a nutmeg over them, and the juice and peel of the
lemons. Add the wine and brandy, and let the
mixture remain untouched, till the cakes are dis-
solved in the liquor. Then stir it a litle.

Mix the eream and sugar with a glass of noyau,
and beat it with a whisk or rods, till it stands
alone.

As the froth rises, take it off’ with a spoon, and
lay iton a sieve (with a large dish under it) to
drain. The cream, that drains into the dish, must
be poured back into the pan with the rest, and
beaten over again. When the cream is finished,
set it in a cool place.

When the custard is cold, pour it into the glass
bowl upon the dissolved cakes, &c. and when the
cream is ready, fill up the bowl with it, heaping
it high in the middle. You may ornament it with
nonpareils.
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If you choose, you can put in, between the'cus-
tard and the frothed cream, a layer of fruit jelly,
or small fruit preserved.

——

WHIPT CREAM.

A quart of cream,.

‘The whites of four eggs.

Half a pint of white wine.

A quarter pound of powdered loaf-sugar,

Ten drops of strong essence of lemon, or two lemons cut in thin
slices, or the juice of a large lemon.

Mix together, in a broad pan, all the ingredients,
unless you use slices of lemon, and then they must
be laid at intervals among the froth, as you heap
it in the bowl.

With a whisk or rods, beat the cream to a
strong froth. Have beside your pan a sieve (bot-
tom upwards) with a large dish under it. As the
froth rises, take it lightly off with a spoon, and lay
it on the sieve to drain. When the top of the
sieve is full, transfer the froth to a large glass or
china bowl. Continue to do this till the bowl
is full.

The cream which has dropped through the sieve
into the dish, must be poured into the pan, and
beaten over again. When all the cream is con-
verted into froth, pile it up in the bowl, making it
highest in the middle.

If you choose, you may ornament it with red
and green nonpareils.

If you putit in glasses, lay a little jelly in the
bottom of each glass, and pile the cream on it.
Keep it in a cool place till you want to use it.
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ICE CREAM.

A tf.larl. of rich eream, boiled and set away till cold.

Half a pound of powdered loaf-sugar,

The juice of wwo large lemons, or a pint of strawberries or
raspberries j or an ounce of bitter almonds, blanched and
potnded in a mortar with rose-water,

—

Put the cream into a broad pan. Then stir in
the sugar by degrees, and when all is well mixed,
strain it through a sieve.

Put it into a tin that has a close cover, and set it
in a tub. Fill the b with ice broken into very
small pieces, and strew among the ice a large
quantity of salt, taking care that none of the salt
gets into the cream. Scrape the cream down with
a spoon as it freezes round the edges of the tin.
While the cream is freezing, stir in gradually the
lemon-juice, or the juice of a pint of mashed
strawberries or raspberries.  When it is all frozen,
dip the tin in lukewarm water ; take out the cream,
and fill your glasess ; but not till a few minutes be-
fore you want to use it, as it will very soon melt.

You may heighten the colour of the red fruit,
by a little cochineal.

I you wish to have it in moulds, put the cream
into them as soon as it has frozen in the tin.  Set
the moulds in a tub of ice and salt. Just before
you want to use the cream, take the moulds out
of the tub, wipe or wash the salt carefully from the
outside, dip the moulds in lukewarm water, and
turn out the cream.

You may flavour a quart of ice-cream with two
ounces of sweet almonds and one ounce of bitter
almonds, blanched and beaten in a mortar with a
little rose-water to a smooth paste. Stir in the al-
monds gradually while the cream is freezing.
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ANOTHER ICE CREAM,

A pint and a half of rich cream.

A quart and a half-pint of morning’s milk,

One pound of leaf-sugar.

Two .

One table-spoonful of flour.

Twa lemons ;

Or a Vanilla bean, split into somall pieces;

Or two ounces of sweet almonds and one ounce of bitter almonds,
blanched and split into pieces.

———— =

Take half of the milk and put in the ingredient
that is to flavour it, either the vanilla, the almonds,
or the grated rind of the lemons. Boil it, stirring
in gradually the sugar.

Having beaten the eggs well, add to them two
table-spoonfuls of cold milk, and pour them into
the boiling milk. Let them simmer two or three
minutes, stirring them all the time. Then take the
mixture off the fire and strain it through book-mus-
lin into a pan.  Add the eream and the remainder
of the wilk, and put the whole into the tin freezer,
which must be set in a tub filled with ice, among
which must be scattered a great deal of salt.

Squeeze the juice from the two lemons and stir
itinto the cream, by degrees, while it is freezing.

When it is all frozen, turn it out, first dipping
the tin for a moment in warm water.

Il you wish to flavour it with strawberry or rasp-
berry juice, that, like the lemon-juice, must be stir-
red gradually in while the cream is freezing.

In places where cream is not abundant, this re-
ceipt (though inferior in richness) will be found
mere economical than the preceding one. It is,

however, less easy and expeditious,
*
D
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—are—

GENERAL DIRECTIONS.

In making cakes it is particularly necessary
that the eggs should be well beaten. They are
not sufficiently light till the surface looks smooth
and . level, and till they get so thick as to be of the
consistence of boiled custard.

White of egg should always be beaten till it be-
comes a heap of stiff froth, without any liquid at
the bottom ; and till it hangs from the rods or fork
without dropping.

Egzgs become light soonest when new-laid, and
when beaten near the fire or in warm dry weather.

Butter and sugar should be stirred till it looks
like thick cream, and till it stands up in the pan.

It should be kept cool. If too warm, it will
make the cakes heavy.

Large cakes should be baked in tin or earthen
pans, with straight sides, that are asnearly perpen-
dicular as possible. They cut into handsomer sli-
ces, and if they are to be iced, it will be found very
inconvenient to put on the icing, if the cake slopes
in towards the bottom.

Before you ice a cake, dredge it all over with
flour, and then wipe the flour off. This will ena-
ble you to spread on the icing more evenly.

49



222795_0050.jpg

50

10/05/2022



222795_0051.jpg

10/05/2022

CAKEE AND GINGERBREAD. 45

ALMOND CAKE.

Two ounces of blanched bitter almonds, pounded very fine.
Seven ounces of flour, sified and dried.
Ten egga

One pound of loaf-sugar, powdered and sified.
T'wo table-spoonfuls of rose-water.

Take two ounces of shelled bitter almonds or
peach-kernels.  Scald them in hot water, and as
you peel them, throw them .into a bowl of cold
water, then wipe them dry, and pound them one by
one in a mortar, till they are quite fine and smooth.

Break ten eggs, putting the yolks in one pan and
the whites in another. Beat them separately ds
light as possible, the whites first, and then the yolks.

Add the sugar, gradually, to the yolks, beating
it in very hard. Then by degrees, beat in the
almonds, and then add the rose-water.

Stir half the whites of the eggs into the yolks and
sugar. Divide the flour into two equal parts, and
stir in one half, slowly and lightly, tll it bubbles on
the top. Then the other balf of the white of egg,
and then the remainder of the flour very lightly.

Butter a large square tin pan, or one made of
paste-board which will be better. Put in the mix-
ture, and set immediately in a quick oven, whieh
must be rather hotter at the bottom than at the top.
Bake it according to the thickness. If you allow
the oven to get slack, the cake will be spoiled.

Make an icing with the whites of three eggs,
twenty-four tea-spoonfuls of loaf-sugar, and eight
drops of essence of lemon. .

When the cake is cool, mark it in small squares
with a knife. Cover it with icing, and ornament it
while wet, with nonpareils dropped on in borders,
round each square of the cake. When the icing is
dry, cut the cake in squares, cutting through the
icing very carefully with a penknife. Or you may
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Butter a large tin pan, or a-cake mould with an
open tube rising from the middle. Put the mixture
into it as evenly as possible. Bake it in a mod-
«erate oven, for two, or three, or four hours, in pro-
portion toits thickness, and to the heat of the fire.

When you think it is nearly done, thrust a twig or
wooden skewer into it, down to the bottom. 1f the
stick come out clean and dry, the cake is almost
baked. When quite done, it will shriok from the
sides of the pan, and cease making a noise. Then
withdraw the «coals (if baked in a dutch oven), take
off the lid, and let the eake remain in the.oven to
cool gradually.

You may ice it either warm or cold. Belore
vou put the icing on a large cake, dredge the cake
all over with flour, and then wipe the flouroff ; this
will make the icing stick on better—If you have
sufficient time, the appearance of the cake will
be much improved by icing it twice. Put on the
first icing soon alter the cake is taken out of the
oven, and the second the next day when the first
is perfectly dry. While the last icing is wet, or-
siament it with coloured sugar-sand or nonpareils.

—
QUEEN CAKE.

One pound of powdered white sugar.

One pound of fresh butter—washed.

Fourteen ounces of sified flour.

Ten eggs.

One wine-glass of wine and brandy, mixed.

Half a glass of rose-water, or twelve drops of essence of lemon.
One tea-spoonful of mace and cinnamon, mixed.

One nutmeg, beaten or graled.

Pound the spice to a fine powder, in a marble
mortar, and sift it well. .

Put the sugar into a deep earthen pan, and cut
the butter into it. ~ Stir them together, till very light.
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Beat the eggs in a broad shallow pan, till they

are perfectly smooth and thick.
_ Stir into the butter and sugar a little of the beat-
en egg, and then a little flour, and so on alternate-
ly, alittle egg and a litle floor, till the whole is in ;
continuing all the time to beat the eggs, and stir-
ring the mixture very hard. Add by degrees, the
spice, and then the liquor, a little at a time. Final-
ly, putin the rose-water, or essence of lemon.  Stir
the whole very hard at the last.

Take about two dozen little tins, or more, if you
have room for them in the oven. Rub them very
well with [resh butter. With a spoon, put some of
the mixture in each tin, but do not fill them to the
top as the cakes will rise high in baking. Bake
them in a quick oven, about a quarter of an hour.
When they are done, they will shrink a little from
the sides of the tins.

Before you fill your tins again, scrape them well
with a knile, and wash or wipe them clean.

If the cakes are scorched by too hot a fire, do
notserapeoff theburnt parts till they have grown cold.

Make an icing with the whites of three eggs,

- beaten till it stands alone, and twenty-lour tea-

spoonfuls of the best loaf-sugar, powdered, and
beaten gradually into the white of egg. Fla-
vour it with a tea-spoonful of rose-water or eight
drops of essence of lemon, stirred in at the last.

- Spread it evenly with a broad kuile, over the top

of each queen-cake, ornamenting them, (while the
icing is quite wet) with red and green nonpareils,
or fine sugar-sand, dropped on, carefully, with the
thumb and finger. :

When the cakes are iced, set them in a warm
place to dry; but not too near the fire, as that
‘will cause the icing to erack.
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You may colour icing of a fine pink, by mixing
with it a few dreps of Tliquid cuqhmea], which is
prepared by boiling very slowly in an earthen or
china vessel twenty grains of cochineal powder,
1wenty grains of cream-of-tartar, and twenty grains of
powdered alum, w1l dissolved in a gill of solt water,
and boiled till reduced to one hall.  Strain it and
cork it up in a small phial. Pink icing should be
ornamented with white nonpareils.

Tn buying essence or oil of lemon, endeavour to
zet that which is white, it being mach the strongest
and best. When it looks greenish, it is generally
very weak, so that when used,a double or ‘treble
quantity is necessary:

—

®WPONGE CAKE,

Twelve eggs. A

Ten ounces of sifted four, dried sear the fire.
A poond of loaf-sugar, powdered and sified.

“T'welve drops-of essence of lemon.

A grated nutm:g. 3
A tea-spoonful of powdered cinnamon and mace, mixed.

Beat the eggs as light as possible. Eggs for
spopge or almond cakes require more beating than
for any other purpose. Beat the sugar, by degrees,
into the eggs. Beat very hard, and continue to
beat some time after the sugar is all in.

No sort of sugar but Joaf will make light sponge-
cake. Stir in, gradually, the spice and essence of
lemon. Then, by degrees, put ip-the flour, a little
at a time, stirring round the mixture very slowly
with a koife. If the flour is stirred in too hard, the
cake will be tough. It must be done lightly and
gently, so that the top of the mixture will be cov-

E
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der by rolling it with the rolling-pin. Then mix it
with the flour. Cut up in the flour the butter and
the lard, and mix it well by rubbing it in with your
hands. Add by degrees enough of cold water to
make a stiff dough. Then koead the dough very
hard, till it no longer sticks to your hands. Cover
it, set it away for an hour or two, and then
knead it again in the same manner. You may re-
peat the kneading several times. Theun cut it into
pieces, roll outeach piece into a sheet half an inch
thick. Cut it into large.flat cakes with a tin cutter.
You may stamp each cake with a wooden print, by
way of ornamenting the surface.

Sprinkle with flour some large flat tin or iron
pans, lay the cakes in them and bake them of a pale
brown, in an oven of equal heat throughout.

These cakes require more and harder kneading
than any others, therefore it is best to have them
koeaded by a man, or a very strong woman.

They are greatly improved by the addition of
some carraway seeds worked into the dough.

: R i
BLACK, OR PLUM CAKE.

One pound of flour, sifted,

One pound of fresh butter.

One pound of powdered white sugar.
Twelve eﬁ:

Two pounds of best raisins.

Two pounds of currants.

Two table-spoonfils of mixed spice, mace and cinnamon.
Two nutmegs powdered.

A large glaes of wine,

A large glass of brandy, Emixﬂd together.
Half a glass of rose-waler.

One pound of eiron. "

Pick the currants very t.;iean, and wash them,
draining them through a colendar. Wipe them in

a towel. Spread them out on a large dish, and set

them near the fire, or in the hot sun, to dry, pla-
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cing the dish in a slanting position. Having stoned
lhe' raisins, cut them in half, and, when all are done,
sprinkle them well with sifted flour, to prevent
their sinking to the bottom of the cake. When the
currants are dry, sprinkle them also with flour.

Pound the spice, allowing twice as iuch einna-
mon as mace.  Silt it, and mix the mace, nutmeg,
and cinnamon together. Mix also the liquor and
rose-water in a tumbler or cup. Cut the citron in
slips.  Sift the flour into a broad dish. Sift the su-
gar into a deep earthen pan, and cut the butter into
it. Warm it near the fire. if the weather is too
cold for it to mix easily. Stir the butter and su-
gar (o a creant.

Beat the eggs as light as possible. Stir them
into the butter-and sugar, alternately with the flour.
Stir very hard. Add gradually the spice and
liquor. Stir the raisins and corrams alternately
into the mixture, taking care that they are well
floured. Stir the whole as hard as pessible, for ten
minutes after the ingredients are in.

Cover the bottomn and sides of a large tin or
earthen pan, with sheets ol white paper well butter-
ed, and put into it some of the mixture. Then
spread on it some of the eitron, whieh must not be
cut too small. Next put a layer of the mixture,
and then a layer of eitron, and so oo till it is all in,

hnWj er of the mixture at the top.
h

is cake is nhm%s__, h&l@d in a baker's
oven, and will require Mr?ﬁiﬁ  houts, in propor-
tion 1o its thickness. :

After this cake is done, it will be the better for
withdrawing the fire (if baked in an iron oven), and
letting it stay in the oven all pight, or till it gets
quite cold.

~ Ice it next day.
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FRENCH ALMOND CAKE.

Six ounces of shelled sweet almonds.
‘Three ounces of shefled bitter almonds, or peach-kernels.
T'hree ounces sified four, dried near the fire.

Fourteen rﬁ%’sv
One pound of powdered loaf-sugar.
Twelve drops of essence of lemon,

Blanch the almonds, by scalding them in hot
water. Put them in a bowl of cold water, and
wipe them dry, when you take them out. Pound
them, one at a time, in a mortar, till they are per-
fectly smooth. Mix the sweet and bitter almonds
together. Prepare them, if possible, the day be-
fore the cake is made. While pounding the al-

-monds, pour in occasionally a little rose-water. It

makes them much lighter.

Put the whites and yolks of the eggs into sepa-
rate pans. Beat the whites till they stand alone,
and then the yolks ull they are very thick.

Put the sugar, gradually, to the yolks, beating it
in very bard. Add, by degrees, the almonds, still
beating very hard. Then put in the essence of
lemon. Next, beat in, gradually, the whites of
the eggs, continuing to beat for some time after
they are all in. Lastly, stir in the flour, as slowly
and lightly as possible.

Butter a large tin mould or pan. Put the cake
in, and bake it in a very quick oven an hour or
more according to its thickness.

The oven must on no account be hotter at the
top, than at the bottom.

When done, set it on a sieve to cool.

leeit, and ornament it with nonpareils.

These almond cakes are generally baked in a
turban-shaped mould, and the wonpareils put on
in spots or sprigs.

EI
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have ready an iron or tin pan, buttered, and lay the
macaroons in it, as you make them up. Place

them about two inches apart, in case of their

spreading. Bake them about eight or ten minutes,

in a moderate oven ; they should be baked of a pale
brown colour. Iftoo much baked, they will lose
theic flavour ; if too little, they will be beavy.
Let the top of the oven be hotter than the bottom.
They should rise high in the middle, and crack on
the surface. You may, if you choose, put a larger
proportion of spice.

Cocoa-nut cakes may be made in a similar man-
ner, substituting for the pounded almonds bhalf a
pound of finely grated cocoa-nut. They must be
made into small round balls with a little flour laid
on the palm of the hand, and baked a few minutes.
They are very fine.

e R e
APEES.

A pound of four, sified. 2 i

Half a pound of butter.

Half a glass of wine, and a table-spoonful of rose-water, mixed,
Half a pound of powdered white sugar,

A nutmeg, grated.

A tea-spoonful of beaten cinnamon and mace.

Three table-spoonfuls of carraway seeds,

Sift the four into a broad pan, and cut up the
butter init.  Add the carraways, sugar, and spice,
and pour in the liquor by degrees, mixing it well
with a knife ; add enough of cold water to make it
a stff dough. Spread some Hour on your paste-
board, take out the dongh, and knead it very well
with your hands. Cat it into small pieces, and
knead each separately, then put them all together,
and knead the whole in one lomp.  Rollit out in a
sheet about a quarter of an inch thick. Cutit out
m round cakes, with the edge of a tumibler, or a tin
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RUSK.

Quarter of a pound of powdered sugar.
Quarter of a mnd of F::sh butter.
One pound of flour, sified.

One egg. 5

Three wine-glasses ‘of miik.

A wine-glass and half of best yeast.

A table-spoonful of rose-water.

A tea-spoonful of powdered cinnamon.

Sift your flour into a pan. Cut up the butter in
the milk, and warm them a little, so as to soften
the butter, but not to melt it entirely. Beat your

ege ; pour the milk and butter into your pan of

flour, then the egg, then the rose-water and spice,
and lastly the yeast. Stir all well together with
a knife.

Spread some flour on your paste-hoard : lay the
dough on it, and knead it well. Then divide it
into small pieces of an equal size, and knead each
piece into a little thick round cake. Butter an
iron pan, lay the cakes in it, and set them in a
warm place to rise. Prick the tops with a fork.
When they are quite light, bake them in a mode-
rate oven.

Rusk should be eaten fresh.

e ——

JUMEBLES.
Three e

Half pound of flour, sifted,

Half pound of butter.

Hall pound of powdered loaf sugar,

On= table-spoonful of rose-water.

One nutmeg, rgraled.

One teaspoonful of mixed mace and cinnamon.

.

Stir the sugar and butter to a cream. Beat the
eggs very light. Throw them, all at once, into
the pan of flour. Put in at once the butter and
sugar, and then add the spice and rose-water. Il
you have no rose-water, substilute six or seven
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SPANISH BUNS.

Four eggs. :
_Three quarters of a pound of flour, sified.
" Half pound of powdered white sugar,

Two and half wine-ilms of rich milk.

SBix ounces of fresh bulter.

Oue and half wine-glass of best yeast.

Oue table-spoonful of rose-water,

One graled nutineg.

One large tea-spoonful of powdered mace and cinnamon.

Sift half a pound of flour into a broad pan, and
sift a quarter of a pound, separately, into a deep
plate, and set it aside. Put the milk into a soup-
plate, cut up the butter, and set it on the stove or
near the fire to warin, but do not let it get too hot.
When the butter is very soft, stir it all through the
milk with a knife, and set it away to cool. Beat
the eggs very light, and mix the milk and butter
with them, all at once ; then pour all into the pan
of flour. Put in the spice and the rose-water, or,
if you prefer it, eight drops of essence of lemon.
Add the yeast, of which an increased quantity will
be necessary, if it is not very strong and fresh.
Sur the whole very hard, with a knife.  Add the
sugar gradually. If the sugar is not stirred in
slowly, a little at a time, the buns will be heavy.
Then, by degrees, sprinkle in the remaining quar-
ter of a pound of flour. Stir all well together ;
butter a square iron pan, and put in the mixture.
Cover it with a cloth, and set it near the fire to
rise. It will probably not be light in less than
five hours. When itis risen very high, and is cov-
ered with bubbles, bake it in a moderate oven,
about a quarter ol an hour or more in proportion
to its thickness. : :

When it is quite cool, cut it in squares, and
grate loal-sugar over them. This quantity will
make twelve or fifteen bups.
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GINGER CUP CAKE.

Five ezgs.
1'::- Ifrg;: tea-cups full of molnsses.,

The same of brown sugar, rolled fine.

The “mo;fﬁﬂlb ‘Il’j:{wr'

One ¢ milk.

Five I‘I:ITII of flour, sified.

Half a cup of powdered allspice and cloves.

Halr of ginger. ;
A sm:llcl:i 3 of pearlash melted in vinegar.

Cut up the butter in the flour, and put the sale
fo it.  Wet it 1o a stiff dough with the milk or wa-
ter. Mix it well with a knife, i

Throw some flour on the paste-board, take the
douglr out of the pan, and knead it very well.

Roll it out into a large thick sheet, and beat it
very hard on botlr sides with the rolling-pin.
Beat it a long time.

Cut it out witlr a tin, or cup, into small round
thick eakes. Beat each cake on both sides, with
the rolling-pin. Prick them with a fork. Put
them in buttered. pans, and bake them of a light
browir i a slow oven. .

| et
LOAF CAKE.

" Two pounds of sificd flour, seing aside half a pound to sprinkle

in at the last,

One pound of fresh butter.

Oue pound of powdered sugar,

our eggs,
Oue pound of raisins, stoned and eut in half,
One pound of currams, washed and dried.
Half a pint of milk.
Half a glass of wine,
Half a glass of brandy.

« A 1able-spoonful of mixed spice, mace, nut and ciwnamon,
Half a pint of the best hrnwer’a’yeul:;’ or m‘. if the yeast is noy

very sirang.

* Cut up the buiter in the milk, and warm it till

the butter is quite soft; then stir it together, and

set it away to coel. It must not be made too warm.
F : .
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as gingerbread is imore liable to burn than any
other cake.

The oven should be hottest at the top.

You may, if you choose, shape the gingerbread
nuts, by putting flour in your hand, taking a very
small piece of the dough, and rolling it into a litde

round ball.
If the molasses is thin, or the weather warm,

they will require additional flour. .

Gingerbread nuts are best when a week old.
——

MILK EREISCUITS.

Two pounds of flour, sifled.

Half a pound of butter.

Two rges.

Bix wine-glasses of milk. :

Twao wine-glasses of the best brewer's yeast, or three.of good
home-made yeast.

! o

Cut the butter into the milk, and warm it slightly
on the top of the stove, or near the fire. Silt the
flour into a pan, and pour the milk and butter into

‘it. Beat the eggs, and pour them in also. Lastly

the yeast. Mix all well together with a knife.
Flour your paste-board, put the lump of dough
on it, and koead it very hard. Then cut the dough
in’ small pieces, &nd koead them into round balls,
Stick the tops of them with a fork. -
Lay them in buttered pans and set them to rise
They will probably be light in an bour. When
they are quite light, put them in a moderate oven
and bake them, e

They are best when quite [resh.
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Cut them out into round cakes with the edge of a
tumbler. Butter iron pans, and lay the cakes in
them. Bake them of a very pale brown. If done
too much, they will lose their taste.

Let the oven be hotter at the top than at bottom.

.

These cakes kept in a stone jar, closely covered
from the air, will continue perfectly good for seve-

ral months.
el .

LAFAYETTE GINGEREREAD.

Five eggs.

Half a pound of brown sugar.

Half a potnd of fresh butier.

A pint of sugar-house molasses.

A pound and a half of flour,

Four table-spoonfuls of ginger.

Two large sticks of cinnamon,

Three dozen grains of allspice, - powdered and sifted.
Three dozen of eloves,

The juice and grated peel of two large lemons,
A litle pearl-ash or sal m®rains,

Stir the butter and sugar to a cream. Beat the
eggs very well. Pour the molasses, at once, into
the butter and sugar. Add the ginger and other
spice, and stir all well together.

Put in the egg and flour alternately, stirring all
the time.  Stir the whole very hard, and put in
the lemon at the last. When the whole is mixed,
stir it till very light.

Butter an earthen pan, or a thick tin or iron one,
and put the gingerbread in it. Bake it in a mod-
erate oven, an hour or more, according to its
thickness. Take care that it do not burn.

Or you may bake it in small cakes, or litle tins.

Its lightness will be much improved by a small
tea-spoonful of pearl-ash dissolved in a tea-spoon-
ful of vinegar, and stirred lightly in at the last. If

E"
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You cin, if you choose, cut out the dough witl
fins, in the shape of hearts, circles, ovals, &c. or
you may bake it all in one, and cut it in squares

when cold.

- —_—

If the mixture a;':lpears 10 be too thin, add, grad-
tally, a little more sifted four.

—————
A DOVER CAKE:

Half d pint of milk. j c :
A half tea-spoonful of pearl-ash, dissolved in a little vinegar.

Ope pound of sified flour.

One pound of powdered while sugar,
Half a pound of butler.

Bix eggs,

One glass of brandy.

Half a glass of rose-waler.

One grated nutmeg, :
A tea-spoonful of puwdered cinnamon.

Dissolve the pearl-ash in vinegar. Stir the su-
gar and butter to a cream, and add to it gradual-
ly the spice and liquor. Beat the eggs very light,
and stir them into the butter and sugar, alternately,
with the four. Add, gradually, the milk, and
stir the whole very hard. >

Butter a large tin pany and put in tlie mixture.
Bake it two bours or more, in a moderate oven.
IT not thick, an hour or an hour and a hall will be
sufficient.

Wrap it in a thick cloth; and keep it from the
air, and it will continue moist and fresh for two
weeks: The pearl-ash will give it a dark colour.

It will be much improved by a pound of raisins,
stoved and cut in hall, and a pound of currants,
well washed and dried.

Flour the fruit well, and stir it in at the last.
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drops of oil of lemon, or with one drop of oil of roses.
Do not cut it till next day. This cake is beauufu'l-
Iy white, and (if the receiptis strictly followed) will
be found delicious. If put in a cool place and
guarded from the air, it will keep a week.

It may be baked in little tins like queen-cake.

—tf——
CRULLERS.

Hall a pound of butter. '
Three q]:farler! of a nd of powdered white sugar.
are small.

Six eggs, or seven if they
Two p-un'ndl of flour, sified.
A grated nolmeg. -
A tea-spoonful of dered cinnamon.

A table-spoonful of rose-water.

Cut the butter into the flour, add the sugar and
spice, and mix them well together.

Beat the eggs, and pour them into the pan of
flour, &ec. Add the rose water, and mix the whole
into a dough. If the eggs and rose-water are not
found sufficient to wet it, add a very little cold wa-
ter. Mix the dough very well with a knife.

Spread some flour on your paste-board, take the
dough out of the pan, and knead it very well. Cut
it into small pieces, and knead each separately.
Put all the pieces together, and knead the whole in
one lump. Roll it out into a large square sheet,
about half an inch thick. Take a jagging-iron, or,
if you have not one, a sharp knif]e; run it along
the sheet, and cut the dough into long narrow slips.
Twist them up in various forms. Have ready an
iron pan with melted lard. Lay the crullers lightly
in it, and fry them of a light brown, turning them
with a knife and fork, so as not to break them, and
taking care that both sides are equally done.

When sufficiently fried, spread them on a large
dish to cool, and grate loaf-sugar over them.
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Indian batter cakes may be made in a plain and
expeditious way, by putting three pints of cold wa-
ter or cold milk into a pan, and gradually sifting
into it (stirring all the time) a quart of Indian
meal mixed with half a pint of wheat-flour, and a
small spoonful of salt.  Stir it very hard, and it may
be baked immediately, as it is not necessary to
set it to rise.

JELLY CAKE.

Stir together till very light, halfa pound of fresh
butter and half a pound of powdered white sugar.
Beat twelve eggs very light, and stir them into the
hutter and sugar, alternately with a pound of'sifted
flour. Adda beaten nutmeg, and halfa wine-glass
of rose-water. Have ready a flat circular plate of
tin, which must be laid on your griddle, or in the
oven of your stove, and well greased with butter.
Pour on ita large ladle-full of the bater, and bake
it as you would a buck-wheat cake, taking care to
have it of a good shape. It will not require turning.
Bake as many of these cakes as you want, laying
each on a separate plate, Then spread jelly or
marmalade all over the top of each cake, and lay
another upon it. Spread that also with jelly, and
50 on till you have a pile of five or six, looking like
one large thick cake. Trim the edge nicely with a
penknife, and cover the'top with powdered sugar.
Or you may ice ity putting on the nonpareils or

sugar-sand in such a manner as to mark out the

cake in triangular divisions. When it is tobe caten,
cut it in three-cornered slices as you would a pie.
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on a ladle-full of batter. Let it bake slowly, and
when done on one side, turn it on the other.

Butter the cakes, cut them across, and send them

- to table hot.

— e
RICE CAXKES FOR BREAKFAST,

Put half a pound ofrice insoak overnight. Early
in the morning boil it very soft, drain it from the
water, mix with it a quarter of a pound of butter,
and set it away to cool. When it is cold, stir it into
a quart of milk, and add a very little salt. Beat six
eggs, and sift half a pint of flour. Stir the egg
and flouralternately into the rice and milk. Hav-
ing beaten the whole very well, bake it on the grid-
dle in cakes about the size of a small dessert-plate.
Butter them, and send them to table heot.

-l

SOFT MUFFINS.
Five eggs.

A quart of milk.

‘I'\o cunces of butter,

A tea-spoonful of salt.

Two large table-spoonfuls of brewer's yeast, or four of home-
made yeast.

Enough of sified flour to make a stiff batter.

Warm the milk and butter together, and add to
them the salt. Beat the eggs very light and stir
them into the milk and butter. Then stir in the
yeast, and lastly, sufficient flour to make a thick
batter.

Cover the mixture, and set it to rise, in a warm
place, about three hours. '

When it is quite light, grease your baking-iron,
and your muffin rings. Set the rings on the iron,
and pour the batter into them. Bake them a light
brown. When you split them to put on the butter,
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BLANCMANGE.

Four call's fect.
A pint and a half of thick cream.®

Half a pound of loaf-sugar, broken up.

A flnss of wil}e.
Half a glass of rose-waler. :
anlea-sgounml of mace, beaten and sifled.

Get four call’s-feet ; if possible some that have
been scalded, and not skinned. Scrape and clean
them well, and boil them in three quarts of water
till all the meat drops off the bone. Drain the
liquid through a colander or sieve, and skim it
well. Let it stand till next morning to congeal.
Then clean it well from the sediment, and put it
into a tin or bell-metal kettle. Stir into it, the
cream, sugar, and mace. Beil it hard for five
minutes, stirring it several times. Then strain it
through a linen cloth or napkin into a large bowl,
and add the wine and rose-water.

Set it in a cool place for three or four hours,
stirring it very frequently with a spoon, to prevent
the cream from separating from the jelly. The
more it is stirred the better. Stir it ull it is cool.

Wash your moulds, wipe them dry, and then wet
them with cold water. When thie blancmange be-
comes very thick, (that is, in three or four hours, if
the weather is not too damp) put it into your moulds.

When it bas set in them ull it is quite firm, loos-
en it carefully all round with a knife, and trn it
out on glass or china plates. <

If you wish to make it with almonds, take an
ounce of blanched bitter almonds, and two ounces
of sweet. Beat them in a mortar to a fine paste,

* Blancmange is greatly inproved by hoiling in the cream an
oanee of hitter almonds broken in pieces, or a hn?dt‘nl of peach-leaves,
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pouring in occasionally a little rose-water. .Whr.-n
the mixture is ready to boil, add the almonds to it

gradually} stirring them well in,  Or you may stir

them in, while it is cooling in the bowl.
. If it inclines to stick to the moulds, set them an
instant in hot water. It will then turn out easily.

If you choose to make it without calf’s feet,
you can substitute an ounce of the best and clear-
est isinglass (or, if in summer, an ounce and a quar-
ter) boiled with the other ingredients. If made
with isinglass, you must use ®vo ounces of sweet,
and an ounce of bitter almonds, with the addition
of the grated rind of a large lemon, and a large
stick of cinnamon, broken up, a glass of wine, and
half a glass of rose-water. These-ingredients must
be all mixed together, with a quart of cream, and
boiled hard for five minutes, The mixture must
then be strained through a wvapkin, into a large
bowl. Set it ina cool place, and stir it frequently
till nearly cold. Itmust then be put into the moulds.

You may substitute for the almonds, hall a gill
of noyau, in which case, omit the wine.

-

————

GOOSEBERRY JELLY.
Cut the gooseberries in half, (they must be green)

“and put them in a jar elosely covered. Set the jar

in an oven, or pot filled with boiling water. Keep
the water boiling round the jar till the gooseberries
are solt, take them out, mash them with a spcon,
and put them into a jelly bag to drain. When all
the juice is squeezed out, measure it, and to a pint
of juice, allow a pound of loal-sugar. Put the
juice and sugar into the preserving kettle, and boil
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them twenty minutes, skimming carefully. Put
the jelly warm into your glasses. Tie them up with

brandy paper.

- Cranberry jelly is made.in the saime manner.
i
CALF'S-FEET JELLY.

Eight calls feet.

Three quarts of water,

One pint of white wine,

Three lomons, ~ &

The whites of six eggs.

Half an ounce of cinnamon.

Half a pound of loaf sugar broken into lumps.

Endeavour to procure call’s-feet, that have
been nicely scalded, but not skinned, as the skin
being left on, makes the jelly much firmer.

The day before you want to use the jelly, boil
the eight calf’s-feet in three quarts of water, till
the meat drops from the bone. When sufficiently
done, put it into a cullender or sieve, and let the
liquid drain from the meat, into a broad pan or
dish. Skim off the fat. Let the jelly stand till
next day, and then carefully scrape off the sedi-
ment from the bottom. It will be a firm jelly, if
too much water has not been used, and if it has
boiled long enough. If it is not firm at first, it will
not become so afterwards when boiled with the
other ingredients. There should on no account be
more than three quarts of water.

Early next morning, putthe jelly into a tin ket-
tle, or covered tin pan ; set it on the fire, and melt
it alittle. Take it off, and season it with the cin-
namon slightly broken, a pint of madeira wine,
three lemons cut in thin slices, and half a pound of
loaf-sugar, broken up.
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When it is perfectly congealed, dip the mould for
an instant in boiling water to loosen ‘the jelly.
Turn it out on a glass dish.

This quantity of ingredients will make a quart of
jelly when finished. 1In cool weather it may be
made a day or ‘two before it is wanted.

You may increase the seasoning, (that is, the
wine, lemon, and cinnamon,) according to your
taste, but less than the above proportion will not be
sufficient 1o flavour the jelly.

Ice jelly is made in the same manrer, only not
so stiff. Four cal(’s-feet will be sufficient. Freeze
it as you would ice-cream, and serve itup in glasses.

el -
APPLE JELLY.

Take the best pippin, or bell-flower apples. No
others will make good jelly. Pare, core, and
quarter them. .y them in a preserving ket-
tle, and put to them as much water only, as will
cover them, and as much lemon-peel as you choose.
Boil them 1till they are soft, but not till they break.
Drain off the water through a colander, and mash
the apples with the back of a spoon. Put them
into a jelly bag, set a deep dish or pan under it, and
squeeze out the juice.

To every pint of juice, allow a pound of Joal-
sugar, broken up, and the juice of two lemons.
Put the apple-juice, the sugar, and the lemon-juice,
into the preserving kettle. Boil it twenty min-
utes, skimming it well. Take it immediately from
the kettle, and pour it warm into your glasses, but
not so hot as to break them. When cold, cover
each glass with white paper dipped in brandy, and
tic it down tight with another paper. Keep them
in a cool place.
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BLACK CURRANT JELLY.

Pick the currants from the stalks, wash and drain
them. Mash them soft with a spoon, put them in a
bag, and squeeze out the juice. To each pint of
juice, allow three quarters of a pound of loaf-sugar.
Put the juice and sugar into a preserving kettle,
and beil them about ten minutes, skimming them
well. Take it immediately out of the kettle. Put
it warm into yonr glasses. Tie it up with brandy
paper.

The juice of black currants is so very thick, that
it requires less sugar and less boiling than any

other jelly.
i

GRAPE JELLY.

Pick the grapes from the stems, wash and drain
them. Mash them with a spoon. Putthem in the
preserving kettle, and cover them closely with a
large plate. Boil them ten minutes. Then pour
them into your jelly bag, and squeeze out the juice.

Allow a pint of juice to a pound of sugar. Put
the sugar and juice into your kettle, and boil them
lweﬁt}f minutes, skimming them well.

Fill your glasses while the jelly is warm, and tie
them up with brandy papers. £ 18

R IR
PEACH JELLY.

Wipe the wool off your peaches, {which should
be free-stones and not too ripe) and cut them in
quarters. Crack the stones, and break the kernels
small. .

Put the peaches and the kernels into a covered
Jar, set them in boiling water, and let them boil till
they are soft. :
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minutes. When the sugar seems to have com-
pletely penetrated them, take them out, put them
in a glass jar, and pour the juice over them warm.
Tie them up, when cold, with brandy paper.

In preserving frait that is boiled first without
the sugar, it is generally better (after the first boil-
ing) 1o let it stand till next day before you put the
sugar 10 it.

e
PRESERVED PIPPINS.

Pare and core some of the largest and finest pip-
pins. Put them in your preserving kettle,* with
some lemon-peel and all the apple-parings. Add
a very litle water, and cover them closely. Boil
them 1ill they are tender, taking care they do not
burn. Take out the apples, and spread them on a
large dish to cool. Pour the liquorinto a bag, and
strain it well. Put it into your kettle with a pound
of loal-sugar te each pint of juice, and add lemon
juice to your taste. Boil it five minutes, skimming
it well. Then put in the whole apples, and boil
them slowly half an hour, or till they are quite soft
and clear. Put them with the juice, into your jars,
and when quite cold, tie them up!with brandy paper.

Preserved apples are only intended for present
use, as they will not keep long.

Pears may be done in the same way, either
whole or cutin half. They may be flavoured eith-
er with lemon or cinnamon, or both. The pears
for preserving should be green.

* The use of brass or bell-metal kettles is now almost entirely
superseded by the enamelled kettles of iron lined with china, ealled
preserving ketiles ; hrass and bell-metal having always been objec
tionable on account of the verdigris that collects in them.

H
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PRESERVED PEACHES.

Take the largest and finest free-stone peaches,
before they are too ripe. Pare them, and cut
them in halves or in quarters. Crack the stones,
and take out the kernels, and break them in pieces.
Put the peaches, with the parings and kernels, into
your preserving ketile, with a very liule water.
Boil them till they are tender. Take out the
peaches and spread them on a large dish to cool.
Strain the liquor through a bag or sieve. Next
day, measure the juice, and to each pint allow a

- pound of loaf-sugar. Put the juice and sugar into

the kettle with the peaches, and boil them slowly
half an hour, or till they are quite soft, skimming
all the time. Take the peaches out, put them into
wur jars, and pour the warm liquor over them.
hen cold, tie them up with brandy paper.
If boiled too long, they will look dull, and be of

~ a dark colour.®

If you do not wish the juice to be very thick, do
not put it on to boil with the sugar, but first boil the
sugar alone, with only as much water as will dis-
solve it, and skim it well. Let the sugar, in all
cases, be entirely melted before it goes on the fire.
Having boiled the sugar and water, and skimmed
it to a clear sirup, then put in your juice and fruit
together, and boil them till completely penetrated
with the sugar.

* Ta preserve peaches whole, pare them and thrust out the slones
with a skewer, {!l‘lﬂl.l procecd as ahove, only blanch the kernels and
keep them whole. When the peaches are done, stick a kernel iuto
the bole of every peach, before you put them into the jors. Large

Aruit will keep best in broad shallow stone pots,
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ANOTHER WAY OF PRESERVING PEACHES.

Take large juicy ripe free-stone peaches, pare

them and cut them in quarters. Crack half the
stones, and blanch the kernels in scalding water.
Weigh the peaches, and to each pound allow a
pound of loaf-sugar. Mix them with the kernels,
lay them in a deep dish, or tureen, and mix with
them also the sugar. Cover them and let them
set all night. :

In the morning put the peaches and sugar with
the kernels into a preserving kettle, and boil them
till soft and clear ; skimming them carefully. Use
no water j as the juice that has been drawn out
while they lay in the sugar will be sufficient.

When cold, put them in jars and tie them up
with brandy-paper, leaving the kernels among
them.

Green Gages and Plums may be done in this
manner when quite ripe, using also half the kernels.

—pee.

PRESERYED CERAR APPLES.

Wash your fruit. Cover the bottom of your
preserving kettle with grape leaves. Put in the
apples. Hang them over the fire, witha very lit-
tle water, and cover them closely. Do not allow
them to boil, but let them simmer gently till they
are yellow. Take them out, and spread them on
a large dish to cool. Pare and core them. Put
them again jnto the kettle, with fresh vine-leaves
under and over them, and a very liule water.
Hang them over the fire till they are green. Do
unot let them boil.
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Take them out, weigh them, and allow a poumned
of loaf-sugar to a pound of crab-apples. Put 10
the sugar ]yust water enough to dissolve it. When
it is all melted, put it on the fire, and boil and skim
it. Then put in your fruit, and beil the apples till
they are quite clear and soft. Put them in jars,

and pour the warm liquor over them. When cold
tie them up with brandy paper. e

SWEETMEATS.

——

PRESERYED PLUMS.

Cut your plums in balfy (they must not be quite
ripe,) and take out the stones. Weigh the plums,
and allow a pound of loal-sugar to a pound of fruit.
Crack the stones, take out the kernels and break
them in pieces. Boil the plums and kernels very
slowly for about fifteen minutes, in as little water
as possible. Then spread them on a large dish to
cool, and strain the liquor.

Next day make your sirnp. Melt the sugar in
as little water as will suffice 1o dissolve it, (about
a gill of water to a pound of sugar) and boil it
a few minutes, skimming it tll quite clear. Then
put in your plums with the liquor, and boil them
fifteen minutes. Put them in jars, pour the juice
over them warwn, and tie them up, when cold, witls
brandy paper.

Plums for common use—are very good done in
molasses. Put your plums into an earthen vessel
that holds a gallon, having first slit each plam with
a knife. To three quarts of plums put a pint of
molasses. Cover them and set them on hot coals
in the chimney eorner. Let them stew for twelve
bours or more, occasionally stirring them, and re-
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newing the coals. The next day put them up in
jars. Done in this manner, they will keep till the

next spring,

Sirups may be improved in clearness, by adding
to the dissolved sugar and water, some white of
egg very well beaten, allowing the white of one
egg to two pounds of sugar. Boil it very hard,
(adding the egg-shells), and skim it well, that it
may be quite clear before you put in your [ruit.

—o
PRESERVED STRAWBERRIES.

Weigh the strawberries afier you have picked
off the stems. To each pound of fruit allowa
pound of loaf-sugar, which must be powdered.
Strew hall of the sugar over the strawberries, and
fet them stand in a cold place two or three hours.
Then put them in a preserving kettle over a slow
fire, and by degrees strew on the rest of the sugar.
Boil them filteen or twenty minutes, and skim
them well.

Put them in wide-mouthed bottles, and when
cold, seal the corks.

If you wish to do them whole, take them care-
fully out of the sirup (one at a time) while boil-
ing. Spread them to cool on large dishes, not let-
ting the strawberries touch each other, and when
cool, retarn them to the sirup, and boil them a
little longer.  Repeat this several times.

Keep the bottles in dry sand, in a place that is

. cool and not damp.

Gooseberries, curraots, raspberries, cherries and

grapes may be done in the same manner. The

. : |
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stones must be taken from the cherries (which
should be morellas, or the largest and best red
cherries ;) and the seeds should be extraeted from
the grapes with the sharp point of a penknile.
Gc_rqseherries, grapes, and cherries, require longer
boiling than strawberries, raspberries or currants.

PEE -
PRESERVED PUMPKIN.

Cut slices from a fine high-coloured pumpkin,
and cut the slices into chips about the thickness of
a dollar. The chips should be of an equal size,
six inches in length, and an inch broad. Weigh
them, and allow to each pound of pumpkin chips,
a pound of loaf-sugar. Have ready a sufficient
number of fine lemons, pare off the yellow rind,
and lay it aside. Cut the lemons in half, and
squeeze the juice into a bowl. Allow a gill of
Juice to each pound of pumpkin.

Put the pumpkin into a broad pan, laying the su-
gar among it. Pour the lemon-juice overit. Cov-
er the pan, and let the pumpkin chips, sugar and
lemon-juice, set all night. 1 ‘

Early in the morning put the whole into a pre-
serving pan, and boil all together (skimming it
well) till the pumpkin becomes clear and crisp, but
not till it breaks. It should have the appearance
of lemon-candy. You may, if you choose, put
some lemon-peel with it, cat in very small pieces.

Half an hour’s boiling (or a litle more) is gen-
erally sufficient.

When it is done, take out the pumpkin, spread it
on a large dish, and strain the sirup through a bag.

~Put the pumpkin into your jars or glasses, pour

we sirup over it, and tie it up with brandy paper.
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If properly done, this is a very fine sweetmeat.
The taste of the pumpkin will be lost in that of the
lemon and sugar, and the sirup is particularly
pleasant. It is eaten without cream, like preserv=
ed ginger. It may be laid on pufi-paste shells,
after they are baked.

) e
PRESERVED PINE-APPLE.

Pare your pine-apples, and cut them in thick
slices, taking out the core. ;

Weigh the slices, and to each pound allow
a pound of loaf-sugar.  Dissolve the sugar in
a very small quantity of water, stir it, and set it
over thefire in a preserving-kettle, Boil it ten
minutes, skimming it well. Then put in it the
pine-apple slices, and boil them till they are clear
and soft, but not till they break. About half an
hour (or perhaps less time) will suflice. Let them
eool in a large dish or pan, before you put them
into your jars, which you must do carefully, lest
they break. Pour the sirup over them. Tie
threm up with brandy-paper.

.&NQTH.ER. WAY OF PRESERVING PINE-APPLES.

Having pared your pine-apples, slice them and
take out the core from the middle of each slice,
leaving a round hole. To each pound of pine-apple
allow a pound of loal-sugar. Mix hall the sugar
with the pine-apple, and let them lie in it all night,
or for several hours, to extract the juice. "Then mix
them with the remaining half of the sugar, and put
the whole into a preserving-kettle.  Boil it till they
are clear and tender, but not till the slices break.
Skim it well.  Set it away to cool, and then put it
into large glass-jars tied up with brandy-paper.
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PRESERVED CRANBERRIES,

Wash your cranberries, weigh them, and to each
pound allow a pound of loaf-sugar. Dissolve the
sugar i a very little water, (ubout a gill of
water to a pound of sugar) and set it on the fire in
a preserving kettle. Boil it nearly ten minutes,
skimming it well. Then put in your eranberries,
and boil them slowly, iill they are quite soft, and
of a fine colour.

Put them warm into your jars or glasses, and tie
them up with brandy paper, when cold.

All sorts of sweetmeats keep better in glasses,
than in stone or earthen jars. When opened for
use, they should be tied up again immediately, as
exposure to the air spoils them.

Common glass tumblers are very convenient for

Jellies, and preserved small fruit.  White jars are

better than sione or earthen, for large fruit.

=l =

MOLASSES CANDY.

S e o e

The juice of two large lemons, or a tea-spoonful of sirong essence

of lemon.

Mix together the molasses and sugar—taking
care to use West-India molasses, which for this
purpose is much the best.

Put the mixtre intou a preserving-kettle, and boil
it for three hours over a moderate fire. When it is
thoroughly done, it will of itsell cease boiling, If
sufficiently boiled, it will be crisp and brittle when
cold. If not boiled enough, it will never congeal,
but will be tough and ropy : and must be boiled
over again,
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While boiling, stir it frequently, and take care
that it does not burn.  After it has boiled about two
hours and a half, stir in the lemon-juice or essence
of lemon. It will be improved by adding the yellow
rind of the lemon, grated so fine as not to be visible
when boiled. 1f the lemon is put in too soon, all
the taste will be boiled out.

When it is quite done, butter a square tin pan

and pour the mixture into it to cool.

1 you prefer it with ground nuts, roast a quart of
them, and then shell and blanch them. Stir the
ground-nuts into the mixture, a few minutes before
you take it from the fire. Stir them in gradually.
Inthe same manner you may make it with almonds.
The almonds must be blanched, cutin pieces and
stirred in raw, when the molasses and sugar have
just done boiling. _

If you wish to make it yellow, take some out of
the tin pan while it is yet warm, and pull it out into
a thick string between the thumb and forefinger of
both hands. lixtend your arms widely'as you pull
the candy backwards and forwards. By repeating
this for a long time, it will gradually become of a
light yellow colour, and of a spongy consistence.
When it is quite yellow, roll it into sticks ; twist
two sticks together, and cut them off smoothly at
both ends.  Or, you may variegate it by twisting
together a stick that is quite yellow and one that,
not having been so much pulled, still remains
brown.
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SPICED OYSTERS.

Two hundred lar;l,re fresh oysters.

Four table-spoonfuls of strong vinegar.
A nutmeg, grated. . % .

Three ozen of cloves, whole,
Eight blades of mace, whole,

T'wo tea-spoonfuls of salt, if the oysters are fresh.
Two tea-spoonfuls of whaole nlfsm.

As much cayenne pepper as will lie on the point of a knife.

Put the oysters, with their liquor, into a large
earthen pitcher. Add to them the vinegar and all
the other ingredients. Stir all well together. Set
them in the stove, or over a slow fire, keeping
them covered. Take them off the fire several
times, and stir them to the bottom. As soon as
they boil completely they are sufficiently done ; if
they boil too long they will be hard.

Pour them directly out of the pitcher into a

an, and set them away to cool. They must not
I;e eaten till quite cold, or indeed till next day.

If you wish to keep them a week, put a smaller
quantity of spice,or they will taste too much of it
by setting so long. Let them be well covered.

- Oysters in the shell may be kept all winter by
laying them in a heaﬁ in the cellar, with the con-
cave side upwards to hold in the liquor. Sprinkle
them every day with strong salt and water, and
then with indian meal. Cover them with matting
or an old carpet.
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STEWED OYSTERS.

Open the oysters and strain the liquor. Put
to the liquor some grated stale bread, and a little
pepper and nutmeg, adding a glass of white wine.
Boil the liquor with these ingredients, and then
pour it scalding hot over the dish of raw oysters.
This wiil cook them sufficiently.

Have ready some slices of buttered toast with
the crust cut ofl.  When the oysters are done, dip
the toast in the liquor, and lay the pieces round
the sides and in the bottom of a deep dish. Pour
the oysters and liquor upon the toast, and send
them to table hot.

—fp———

ANOTHER WAY OF STEWING OYSTERS.

Strain all the liquor from the oysters, and thick-
en the liquor with stale bread grated) which is
much better than flour) some whole pepper, and
some mace. Grate some nutmeg into it. Bolil the
liquor without the oysters,—adding a piece of
butter rolled in flour.

Lay a slice of buttered toast in the bottom of a
deep dish, and surround the sides with small slices
cut into three-corner or pointed pieces. All the
crust must be cut off from the toast.

Put the raw oysters into the dish of toast, and,
when the lipuor has boiled hard, pour it scalding
hot over them. Cover the dish closely, and let it
set for five minules or more, before you send it to
table. This will cook the oysters sufficiently, will
swell them to a larger size, and cause them 1o
retain more- of their flavour than when stewed in
the liquor,

Take care not to make it too thick with the
grated bread.
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OYSTER SOUP.

Three pinls of large fresh oysters.
Twao hE]hpmnﬁJEicofhuMg. rolled in dour,
ﬂ. bunch ?‘f!?“?l:'lé herba, |
saucer full o ﬂppﬂdﬂﬂ ery.
A quart of rich milk, f
Pepper to your tasie.

. Take theliquor of three pints of oysters.  Sirain
i, and set it on the fire. Put into it, pepper to
your taste, two table-spoonfuls of butter rolled in
flour, and a bunch of sweet marjoram and other
%:ut-hcrhs., with a saucer full of chopped celery.

hen it boils,add a quart of rich wilk—and as
soon as it boils again, take out the herbs, and put
in the oysters just -before you send it to table.
Boiling them in the soup will shrivel them and de-
stroy their taste. Toast several slices of bread.
Cut them into small squares, and put them into the
soup before it goes to the table.

S —
FRIED OYSTERS,

For frying, choose the largest and finest oys-
terss Beat some yolks of eggs, and mix with them
grated bread, and)a small quantity of beaten nut-
meg and mace,and a little salt. Having stirred thjs
batter well, dip your oysters into it, and fry them in
lard, till they are of a light brown colour. Take
care not to do them too much. Serve them up hot.

For grated bread, some substitute crackers
pounded to a powder, and mixed with the yolk of
egg and spice.

———
BAKED OR SCOLLOPED OYSTERS.

Grate a small loaf of stale-bread. Butter a
deep dish well, and cover the sides and bottom
with bread crums. Putin half the oysters with
a little mace and pepper. Cover them with
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crums and small bits of butter strewed over
them. Then put in the remainder of the oysters.
Season them. Cover them as before with crums
and butter.  If the oysters are fresh, pour in a lit-
tle of the liquor. If they are salt, substitute a little
water. Bake them a very shorttime. You may
cook them in the small scolloped dishes made for
the purpose.
——

OYSTER SAUCE.

When your oysters are opened, take care of all
the liquor, and give them one boil init. Then
take the oysters out, and put to the liquor three or
four blades of mace. Add to it some melted but-
ter, and some thick cream or rich milk. Put in
your oysters and give -them a boil. As soon as
they come to a boil, take them off the fire.

i

PICKLED OYSTERS.

Four hundred large fresh oysters.

A pint of vinegar.

Eight spoonfuls of salt,

A pint of white wine,

Six table-spoonfuls of whole black pepper.
Eight blades of mace. 2

Strain the liquor of the oysters and boil it. Then
pour it hot over the oysters, and let them lic in it
about ten minutes. Then take them out, and
cover them. Boil the liquor with the salt, pepper,
mace, vinegar and wine. When cold, put the
oysters in a close jar, and pour the liquor over
them. Cover the jar very tight, and the oysters
will keep a long time.

If the oyslers are salt, put no salt to the liquor.
I
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A-LA-MODE BEEF.

A round of fresh beef, weighing i :

A pound ofthe fut of t::qﬁ L‘:‘mm?ﬂfu to twenly pounds.
e marrow from the f the

A quarter of a pound of I;l:ti?-met, poh EmPP"—'-‘] logether,

T‘;:dblé?il,ﬂ of pot herbs, parsley, thyme, small onions, &e. chop-

Two large bunches of swaubmarjo-% sufficient when powder-

ram, ed to make 4 table -
T'wo bunches of sweet-basil, fuls of each, s
Two large nutmegs,

Half an ounce of cloves, %baaien lo a powder,

Hall an ounce of maee,

One table-spoonful of salt.

One table-spoonful of pepper.

Two glasses of Madeira wine.

If your a-la-mode beel is to be eaten cold, pre-
pare it three days before itis wanted.

Take out the bone. Fasten up the opening
with skewers, and tie the meat all round with tape.
Rub it all over on both sides with salt. A large
round of beef will be more tender than a small one.

Chop the marrow and suet together. Pound
the spice. Chop the pot-herbs very fine. Pick
the sweet-marjoram and sweet-basil clean {rom the
stalks, and rub the leaves to a powder. You must
have at least four table-spoonfuls of each. Add
the pepper and salt, and mix well together all the
ingredients that compose the seasoning.

Cut the fat of the bacon or pork into pieces
about a quarter of an inch thick and two inches
long. With a sharp knife make deep incisions all
over the round of beef and very vear each other.
Put first a liule of the seasoning into each hole,
then a slip of the bacon pressed down hard and
covered with more seasoning. Pour a little wine
into each hole.

~ When you have thus stuffed the upper side of
the beef, turn it over and stuff in the same man-
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ner the under side. If the round is very large, you
will require a larger quantity of seasoning.

Put it in a deep baking dish, pour over it some
wine, cover it, and Jet it set till next morning. It
will be much the better for lying all night in the
seasoning. _

Next day put a Ettle water in the dish, set it i
a covered oven, and bake or stew it genly for
twelve hours at least, or more if it is a Jarge round.
it will be much improved by stewing it in lard.
Let it remain all night in the oven.

If it is to be eaten hot at dinner, put it in 1o stew
the evening before, and let it cook till dinner-time
next day. Stir some wine and a beaten egg into
the gravy.

If brought to table cold, cover it all over with
green parsley, and stick a large bunch of some-
thing green in the centre.

What is left will make an excellent hash the

next day.
—+—

TERRAPINS.

Having boiled your terrapins for ten minutes,
take them out of the water and pull off the outer
shell.  Then boil them again, till the claws be-
come tender, :

Afterwards take them out of the inner shell, and
be careful not to break the gall, which must be
taken from the liver and thrown away : likewise
throw away the spongy part; all the rest being
fit to eat.

Cut the terrapins in small picces, put them into
a stew-pan, with a little salt, cayenne pepper, and
some butter. After they have stewed a few min-
utes in the butter, pour in a very small quantity of
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water, in the
cach terrapin,

When they have stewed about ten minu
some butter rolled in flour, and a glass oliF S:vﬁﬂg
wine to each terrapin, and let them stew five min-
utes longer. Then take them from the fire.
Have ready some beaten yolk of egg, (allowing
one _?ulk for two lerrapins,) stir it in, cover the
pan tightly, let it set for five or six minutes, then

put itinto a tureen or deep dish and send it to
table,

proportion of a wine-glass-full to

L L

A BONED TURKEY.
A large turkey,
Three sixpenny loaves of stale bread.
l?na pound of fresh buter,

our eggs.
One bunch of pot-herbs, parsley, thyme, and little cnions.
Two bunches of sweet-marjoram.,
T'wo bunches of sweet-basi
'I.'f'{wﬁ_ nu
alf an ounce of cloves,
A quarter of an ounce of mace, ; pounded fine.
A table-spoonful of salt.
A table-spoonful of pepper,

Skewers, tape, needle, and coarse thread will be wanted.

Grate the bread, and put the crusts in water to
soften. Then break them up small into the pan
of crumbled bread. Cut up a pound of butter in
the pan of bread. Rub the herbs to powder, and
have two table-speonfuls of sweet-marjoram and
two of sweet basil, or more of each if the turkey
is very large. Chop the pot-herbs, and pound the
spice. Then add the salt and pepper, and mix all the
ingredients well together. Beat slightly four eggs,and
mix them with the seasoning and bread crums. .
- After the turkey is drawn, take a sharp knife and,
beginning at the wings, careflully separate the flesh
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from the bone, scraping it down as you go ; and
avoid tearing or breaking the skin. Next, loosen
the flesh from the breast and back, and then from
the thighs. It requires great care and patience to
do it mecely. When all the flesh is thus loosened,
take the turkey by the neck, give it a pull, and the
skeleton will come out entire from the flesh, as
easily as you draw your hand out of a glove.
The fesh will then be a shapeless mass. With a
needle and thread mend or sew up any holes that
may be found in the skin.

Take up a handful of the seasoning, squeeze it
hard and proceed to stuff the turkey with it, be-
ginning at the wings, next to the body, and then the
thighs. ; :

If you stoff it properly, it will again assume its
patural shape. Stuff it very hard. When all the
stuffing is in, sew up the breast, and skewer the
turkey into its proper form, so that it will look as
if it had not been boned.

Tie it round with tape ant bake it three hours
or more. Make a gravy of the giblets chopped,
and enrich it with some wine and an egg.

If the turkey is to be eaten cold, drop spoan-
fuls of red currant jelly all ever ity and in the
dish round it.

A large fowl may be boned and stuffed in the

Eame manner.
S

TOMATAS,

Slice the tomatas. Pot them in layers into a
deep earthen pan,and sprinkle every layer withsalt.
Let them stand in this state for twelve hours. Then
put them over the fire in a preserving kettle, and
simmer them till they are quite soft. Pour them

Il
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into a thin linen bag, and squeeze the juice from
them.  Season the liquor to your taste, with grated
horse-radish, a little garlie, some mace, and a few

cloves. Boil it well with these ingredients—and,
when cold, bottle it for use.

| ——
COLLARED PORK.,

A leg of fresh » mot lm‘%’m
ngluble-spuma of powdered sage.

T'wo table-spoonfuls of sweet-marjoram
One table-spoonful of sn'e-::l-hml? { % powdered.
ﬁ:luaﬁnr of an ounce of mace
f an ounce of cloves, powdered.
Two nutmegs,
A bunch of pot-herbs, chopped small,
A sixpenny loaf of stale bread.

Half a pound of butter, cut into the bread, grated.
Two eg

A tnhlnFl'.pounful of salt,
A table-spoonful of black pepper.

_ Grate the bread, and having softcned the crust
in water, mix it with the crumbs. -~Prepare all the
other ingredients, and mix them well with the

grated bread and egg.

Take the bone out of a leg of pork, and rub the
meat- well on both sides with salt. Spread the
seasoning thick allover the meat. Then roll it up
very tightly and tie it round with tape.

Put it into a deep dish with a little water, and
bake it two hours. Il eaten het, put an egg and
some wine into the gravy. When cold, cut it
down into round ﬂices. '

RS

STEWED MUSHROOMS. .
Take a quart of fresh mushrooms. Peel them

‘and cut off the stems. Season them with pepper

and salt.  Put them in .2 sauce-pan or skillet, with
a lump of fresh butter the size of an.cgg, and sul-
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ficient cream or rich milk to cover them. Put on
the lid of the pan, and stew the mushrooms about
a quarter of an hour, keeping them well covered
or the flavour will evaporate.

When you take them off the fire, have ready
one or two beaten eggs. Stir the eggs gradually
into the stew, and send it to table in a cover-
ed dish.

=

CHICKEN SALAD.

Two la celd fowls, either boiled or roasted.
The yolks of nine hard-boiled eggs.

Half a pint of sweet oil.

Hall a pint of vinegar.

A gill of mixed mustard.

A small tea-spoonful of cayenne pepper.

A small tea-spoonful of salt.

‘T'wo large heads, or four small ones, of fine celery.

Cut the meat of the fowls from the bones, in
pieces not exceeding an inch in size.

Cut the white part of the. celery into pieces
about an inch long. Mix the chicken and celery
well together.  Cover them and set them away.

With the back of a wooden spocn, mash the
yolks of eggs till they are a perfectly smooth paste.
Mix them with the oil, vinegar, mustard, cayenne,

and salt.  Stir them for a long time, till 1her are
on

thoroughly mixed and quite smooth. The longer
they are stirred the better, When this dressing is
sufficiently mixed, cover it, and set it away.

Five minutes before the $alad is to be eaten
pour the dressing over the chicken and celery, and
mix all well together. If the dressing is put on
long belore it is wanted, the salad will be tough
and hard.

This salad is very excellent made of cold tur-
key instead of chicken,
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LOBSTER SALAD.

Take two large boiled Jobsters. Extract all the
meat from the shell, and cut it vp into very small
pieces.

For lobster salad, you must have lettuce instead
of celery. Cut upthe lettuce as small as possible.

Make a dressing as for a chicken-salad, witl) the
yolks of nine hard-boiled eggs, half a pint of sweet
oil, half a pint of vinegar, a gill of mustard, a tea-
spoonful of cayenne, and a tea-spoonful of salt.
Mix all well together with a wooden spoon.

A few minutes before it is to be caten, pour the
dressing over the lobster and lettuce, and mix it
very well.

P —

CHERRY BOUNCE.

Take a peck of morella cherries, and a peck of
black hearts. Stone the morellas and crack the
stones. Putall the cherries and the eracked stones
into a demi-john, with three pounds of loaf-sugar
slightly pounded or beaten,  Pour in two gallons of
double-rectified whiskey. Cork the demijohn,
and in six months the cherry-bounce will be fit 1o

our off and bettle for use ; but the older it is, the
etter.
——

BLACKBERRY CORDIAL.,

Take the ripest blackberries. Mash them, put
them in a linen bag and squeeze out the juice, To
every quart of juice allow a pound of beaten loaf-
sugar. Put thesugarinto a large preserving kettle,
and pour the juice on it. When it is all melted,
set it on the fire, and boil it to a thin jelly. When
cold, to every quart of juiceallow a quart of brandy.
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Stir them well together, and bottle it for use. It
will be ready at once.
——tl—

PEACH CORDIAL.

Take a peck of cling-stone peaches; such as
come late in the season, and are very juicy. Pare
them, and cut them from the stones. Crack about
half the stones and save the kernels. Leave the
remainder of the stones whole, and mix them with
the cut peaches; add also the kernels. Put the
whole into a wide-mouthed demi-john, and pour on
them two gallons of double-rectified whiskey. Add
three pounds ofrock-sugar candy. Cork it tig]hlly,
and set it away for three months: then bottle i,
and it will be fit for use. It will be improved in
clearness by covering the bottom of a sieve with
blotting-paper (secured with pins) and straining
the cordial through it.

—p———

RASPBERRY CORDIAL.

To each quart of raspberries allow a pound of
loaf-sugar. ?\dash the raspberries and strew the
sugar over them, having first pounded it slightly, or
cracked it with the rolling-pin. Let the raspberries
and sugar set till next day, keeping them well
covered,then put them in athinlinen bagand squeeze
out the juice with your hands, Toevery pintofjuice
allow a quart of double-rectified whiskey. Cork
it well, and set it away for use. It will be ready
in a few days. :

- Raspberry Vinegar (which, mixed with water,is
a pleasant and cooling beverage in warm weather)
is made exactly in the same manner as the cordial,
only substituting the best white vinegar for the
whiskey. -
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GINGER BEER.

Putinto a kettle, two ounces of powdered ginger,
(or more if it is not very strong,) half an ounce of
cream of tartar, two large lemons cut in slices, two
pounds of broken loaf-sugar, and one gallon of soft
water. Simmer them over a slow fire for half an
hour. When the liquor is nearly cold, stir into it a
large table-spoontul of the best yeast.  After it has
fermented, bottle for use. :

R —
YEAST.
Have ready two quarts of boiling water; put into

it a large handful of hops, and let them boil twenty
minutes. Siltintoa pan a pound and a half of flour,

‘Strain the liquor frowm the hops, and pour half of it

over the flour. Let the other half of the liquid
stand till it is cool, and then pour it gradually into
the pan of flour, mixing it well. Stirintoit a large
tea-cup full of good yeast, (brewer’s yeast if you can

etit.) Put it immediately inte bottles, and cork
it tightly. It will be fit for use in an hour. It

will be much improved and keep longer, by patting

into each bottle a tea-spoonful of pearl-ash.

e
COLOURING FOR ICING, &c.

To make a red colouring for icing. Take (wen-
ty grains of cochineal powder, twenty grains of
cream of tartar, and twenty grains of powdered
alum. Put them into a gill of eold soft water, and
boil it very slowly till reduced to one half. Strain
it through thin muslin, and cork it up for use. A
very small quantity of this mixture will colour icing
of a beautiful pink. With pink icing, white nonpa-
reils should be used.

ENID.
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VALUABLE
FAMILY BOOKS.

MUNRCE & FRANCIS, Boston, and CHARLES 8. FRANCIS,
252 Broadway, New-York,
i ubliched one of the best books for howsekeepers that has ever beem
s i . published, mf Ty &

THE COOK’'S OWN BOOK and Housekeeper’s
Register : eomprehending all valuable receipts and directions for
cooking Meat, Fish, and Fowl, and for n:umiloeing every kind ql" Soup,
Gravy, Pastry, Preserves, Essences, &ec. that have been published or
jnvented daring the last twenty 'years : With numerous original Re-
ceipts, and a complete S;slnmti Confectionery. To which 1s added,
Miss Leslie’s Seventy-Five Reeceipts for Pastry, Cakes, and Sweet-
meats, Alphabetically urranged, and blank pages inserted for Fam-

ily Memorandams. ;
(7 This work is a perfect calinary encyclopedia, there being few
words, or phrases, or receij_:is, that cannot be found im it ; and, with

1he addition of Miss Leslie’s ** Beveniy-five Receipts” nothing can be
wauted on the subjects above emumerated, embracing all the inprove-
ments of modern times. To a confectioner, or a family who wish to
make any kind of ves or sugar comfils, io the coek or the house-
wife, mistresses of families or their assistanis, the roles found here are
invaluable, 'The print is necessarily small but clear, for the purpose
of giving a great quantity of reading in a small compass. The work
contains about 600 pages, and several thousand receipls, and is put at
a price which renders the purchase of a copy of it easy o any and ev-
ery family. The paper is fine, & made to write upon,that housekeepers
may have an enduring place to record memoranda of any kind rela-
tive 10 domeslic or culinary subjects ; and on the whole we need only
say, that if ladies found in this book only one or two receipts that would
ussist them to promote the comfort of the table, the expense of the book
wounld be amply repaid. )

FOR THE LADIES

The FLORIST’S MANUAL : designed as a popu-
lar Introduction to Vegetahle Physiology and Systematic Botany, for
Cultivators of Flewers. With more :Eu eighty beautifully coloured
engravings of Poetic Flowers. By Dr. Bourse, late editor of the
Lilerma"h agazine. Bound either in arabesque, or flowered muslin.

<77 There is a numerous class in this and every community, who
are unwilling to devote a long period 1o the study of botany, whe,
nevertheless, are desirous of knowing something of the subject. For
such is this book designed. It has been aimed to divest the subject of
those technicalities, that have too ofien discou new beginners in
this pursuit. There has of lale been manifested in this country an in-
creasing taste for the cultivation of ornamental plants and fiuis. ‘The

‘taste for cultivating flowers seems to pervade all classes of society.

It is a pure taste, and uﬁ'uu well for the state of feeling in our com-
munity. It has been well remarked, that * where flowers are seen in
the windows and about the dwellings even of the most humble, the in-
males are seldom without some pretensions to refinement and taste.”"—
Ttis a healthy, innocent, and gratifying amusement, and particularly
fitted for the occupation of females.
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